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Infallible Guide to the Faiz Ss 
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and Sauces. 


Receipts for making the choiceſt Cordials for t 


1 


- 


Obſervations for their Conduct thro? all Ages and 


#1 


Circumſtances of Life: In which are | compriſed 
all Parts of good Houſewifry, particularly Rules, 
and above Two Thouſand different Receipts in every 

ind of CooxeRy. I. Making all Sorts of Soops 
IL. Dreling Fleſh, Fiſh, and Fowl ; 
this laſt illuſtrated with Cu rs, ſhewing how every 
Fowl, c. is to betruſs'd for the Spit. III. Making 
100 different Sorts of Puddings. IV. The whole 
Art of Paſtry, in making Pies, Tarts, &c. Receipts 
for Pickling,' Collaring, Potting, &c. VI. For 
Preſerving, making Creams, Jellies, and all Manner 
of Confectionary. VII. Rules and Directions for ſet- 
ting out Dinners, Suppers, and grand Entertainments. 


* 


To which is added, e 
Several BILLS of FARE for eve 


' Year, and the Shapes of Pies, Tarts, and Paſties. 
With Inſtructions for Marketing. 


; So © OS 


Making all 


loſet : Brewing Beers, Ales, &c. 
Mead, Methegli 


of Engliſs Wines, Cyder, Mum, 
Vinegar, Verjuice, Catchup, c. Sane fine 
fumes, Pomatums, Coſmeticks, other Bea 
With 300 valuable Receipts in Phyſick. hs 
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other, ſo for the diſcharging their, reſpect 
there are particular Cautions worthy tobe. obſerve 
'N.1861N1TY, or the VrnGax-Spars, is fin 
in Order of Time: The grand Element, effential x 
this State, is Modeſty, Which, tho" n 


tho! necefſary to all, 
is in a more eminent Pegree "required here. It is 
the very Characteriſtic of this Sex, as Courage is 
of the other; for as the great Mr. Addi ſon obſerves, 
As a Man without Courage is ſaid to be no Man, 
ſo a Woman without Modeſty is as much out of 
Nature and Kind. Modeſty in Virgins ſhould ap- 
pear in its higheſt Elevation: But as all Virtues 
are to be acquired by the Helps of Religion, and 
none can be truly virtuous or happy without it, we 
Mall, in the firſt Place, endeavour to give our Fair 
Readers an Idea of the true Spirit of the Chriſtian 


Religion, which in every View and Deſign directly 


tends to make us caſy with ourſelves, kind and com- 


ſortable to one another here, and happy with God 


hereafter. 0 ALE NY 

It is evident that our holy Religion is a wiſe In- 
ſtitution to every one, who conſiders that God is its 
Author, whoſe Wiſdom appears in all his Works: 
Thus the Frame of viſible Nature being agreeably 
ſet together, and having each Part of it ſuited to 
uſefal and proper Ends, demonſtrates itſelf to be the 
Work of divine Wiſdom; in like Manner the 
whole Plan of pure Religion, having alſo its Parts 
{ſuitable to each other, and every one of them 


5 ſet to the ſame good and great Deſign of 
e 


the whole, does thereby prove itſelf to be the Con- 
trivance of an All-wiſe God b 

And hereby the Wiſdom of the Chriſtian Reli- 
gion will particularly appear, becauſe every Part of 
it tends to promote the univerſal Good of Mankind; 
thus Temperance promotes our Health, Juſtice in 
our Dealings prevents us from ſuſtaining the Re- 

BEST 9 ©: 21 115: HO venges 
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venges of the Injured, and gains us Truſt amon 


$ of & Men, 
all the Benefits which ariſe from thence ; Charity, 
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a * 
* . 


wit 


by promoting the common Good ofothers,draws back 


their Love and Affection to ourlelves, while Pa- 
tience preſerves Quiet within our own Breaſts; and 
Self-Denial, by reſtraining our extravagant Appe- 
tites, eſtabliſhes the juſt Power of Reaſon over us, 
thereby fitting us for all Conditions of Life; and 
thus the Law of Chriſt anſwers to the Character of 


Wiſdom, by its Agreeableneſs to the beft Deſign of 


God in the chief Good of Man: And upon this 
Account Simon charactered the Idea of Religion 
under the Name of Wiſdom. © © _ 4 
HBeſides theſe moral Duties. there are ſeveral 
Threats of God's Judgments. and Promiſes of his 


Favour contained in Chriſt's Inſtitution, the former 


were wiſely defigned to reſtrain us from Immorali- 


ties, which are our greateſt Follies; and the latter 
to engage us in the Practice of Virtue, which is our 
ger ()) 8 

The Wiſdom of God cannot be conceived to aim 
at any other Deſign in communicating itſelf to us, 
than the Information of our Minds in the Nature 


of Good and Evil, and this in order to direct our 


Choice; and all Inſtructions muſt of Neceſſity be 
plain, fince it is by Things eaſy and familiar, ſuch 
as at firſt Sight we may apprehend, whereby we 
can be led on to the Knowledge of Matters more re- 
mote and difficult; but obſcure and unintelligible 


Doctrines can have no Effect upon us beſides un- 


profitable Amuſement; and whaz/dever is by ibe 
Wiſdom of God laid out of our Reach, can be no 


= 


Part of our Concern. 


To what End did he give us intellectual Facul- 
ties? Surely not to amuſe but improve us, by ena- 
bling us rhroughly to underſtand each Part of our 
holy Religion, which directly tends to this End, 
that is to ſay, our moral Improvement, as you will 

5 i | 1oon 
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ſoon perceive if. you reduce the Chriſtian Inſtitu- 
tion to its general Heads: Which are, Firſt, A Nar- 
ration of Matters of Fact: Secondly, A Declarati 
of moral Laws: Thirdly, A Revelation of fuch 
Motives, which are proper to enforce this Law upon 
our Minds: And, Fourthly, Serious Exhortations to 
refreſh our Memories with our Duty, and earneſtly 
to recommend: it to our Practice. 1 . 
The Reader, in the firſt Place, ſees, That all 
the Matters of Fact contained in the four Goſpels, 
and the Acts of the Apoſtles, which are the Tra- 
vels and Tranſactions of Chriſt and his Diſciples 
are ſo plainly related, that you underſtand the Re- 
lation as eaſily as you read it: And, Secondly, All 
Laws muſt be plain, becauſe they are Directions; 
now, obſcure Directions are but Deluſions, a 
Laws which are dubious and difficult to be under- 
food, are Traps and Snares: And, Thirdly, It is as 
neceſſary that Motives ſhould be very intelligible, 
becauſe their Defign is to work ſtrongly upon our 
Wills, . by convincing our Underſtanding: Add to 
this, Fourthly, That myſtical and : unintelligible 
Exhortations are ridiculous, upon which Account 
St. Paul forbad religious Exerciſes to be performed 
, 
_ Now as the four Goſpels and Acts of the Apoſ- 
tles contain Matters of Pact, Laws, and Motives; 
ſo the Epiſtles contain Exhortations to Seriouſneſs 
and Piety; ariſing from the Laws, Facts, and 
Motives before-mentiened: And theſe Books 
are ſufficiently comprehenſive of the Inſtitutions 
and Ordinances of Jeſus Chriſt; which ought, in- 
_ deed, to be eaſily intelligible, becauſe they concern 
the poor, weak, and unletter'd People as much as 
On |__www ww ET 


Nor can it be ſuppos'd that the Doctrine of Chriſt 
was by him, or his Apoſtles, delivered firſt of all 
into the Hands of the Learned to be by them 


convey'd 


The LADT's Companion, 5 
conveyed into the Minds of the Ignorant; but, on 
the contrary, it is manifeſt that our Saviour directęd 
both his Diſcourſes and Actions immediately to the 
common People as well as to the Scribe; and in 
like Manner did his Diſciples addrels their Preache 
aer end Wriddgy NE, CT CT 
Prom this Diſcourſe of the Clearneſs of Chriſt's 
Inſtitution, you may ſpare yourſelf the needleſs 
Trouble of reading abftruſe and myſterious Points 
of Divinity. Nor need you ſuffer yourſelf to be amu- 
led with the pretended 1 of profound 
Men, when you have the plain Directions of a 
wiſe and good God before you, in following where- 
of you ſhall meet with great Reward. __ 
hs The Chriftian Inftitution is ſhort. True and ge- 
nuine Religion has always been famm'd up, and 
gathered together into a narrow Compaſs, by thofe 
who beſt underſtood it. Thus Micab, vi. 8. ſpeak- 
ing of God, faith, He hath ſbewn thee, O Man, what 
is good, and what doth the Lord thy God require of © 
thee, but to do juſtly, to love Mercy, and to walk 
humbly with thy God. And our Saviour fums up 
the whole Law in our Love to God, and our Neigh- 
bour. And in another Place includes the whole 
Scope of the Law and the Prophets, in this one 
Rule, Whatſvever ye would that Men ſhould do unto 
you, even fo do ye unto them ; hereby directing us to 
make a right Uſe of that Reaſon which God eſta- 
bliſhed as his Oracle in our Breaſts ;, to which we 
may at all Times reſort, and from whence we may be 
reſolved in ſuch Cafes as concern our Duty to one 
another. ; 5 ES 
For, as by conſulting your own Reaſon, you 
know wherein you are juſtly dealt with, and 
wherein you receive Wrong; when you are kindly 
uſed; and when otherwiſe, ſo from the ſame 
Principle of Reaſon you cannot but know when you 
deal juſtly or wrongfully, and when you do kin - 
4 By 1 
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ill Offices to another: This one ſhort comprehen- 
Hve Rule, taking for its Foundation the Equality 
of Mankind in reſpect of their common Nature, 
renders Religion itſelf a Matter ſenſible unto us. 
For we can feel the Wound of a ſharp ſlanderous 
Tongue as ſenſibly as that of a Sword; we can feel 
the Wrongs done to ourſelves and Families; and are 
as much ſenſible of the Benefits we enjoy from the 
juſt and kind Dealings of thoſe with whom we are 
concerned, and hereby we are in the ſhorteſt and 
plaineſt Way admoniſhed of our Behaviour to others; 
and, if this one ſhort Rule was reduced to PraQtice, 
the State of Paradiſe would be reſtored, and we 
ſhould enjoy a Heaven upon Earth © 
For hereby, Fir/?, All Perſecutions for Conſcience 
Sake, which have occaſioned ſuch violent Diſor- 
ders, and vaſt Effufion of Blood, would be at an 
End, becauſe every one, who has any Conſcience, 
would moſt willingly preſerve it free from the Im- 
poſitions of Men in the Worſhip of God. To com- 
pel Men by Fire and Faggot to partake even of 
a delicious — — is a ſavage Sort of Hoſ- 
pitality. | : HP 
Secondly, All Factions in any State would be at 
an End, if every Member thereof were contented, 
that every one of his Fellow-Members, who was not 
an Enemy to the Government, might, having equal 
"a of Merit, enjoy equal Privileges with him- 
elf. 
_ Thirdly, ''The Occafions of War and Law-Suits 
would be taken away ; fince nothing but maniteſt 
Wrong can be the juſt Cauſe of either. = 
And Fourthly, There would be no private Quar- 
rels and Uneaſineſs among Neighbours, ſince, 5 
this Rule of doing as we would be done unto, all 
raſh Cenſures, ſharp Reflections, ungrounded Suſ- 
picions, and Jealouſies, which are the Seeds of pri- 
vate Animoſities, are taken away. And, hereby 
- | | a” * 
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we may expect a plentiful Store of God's Bleſfings 
among us, who will meaſure out his Kindneſs to us, 
in the ſame Manner as we meaſure out ours to one 
ne, EEE 
The Reaſon why Religion ſhould be both a. 
ſhort and plain Inſtitution, will appear, if you con- 
fider the common Circumſtances and Conditions of 
Men in this World. For, tho' many have Leiſure 
enough to read and digeſt whole Volumes of uſeful 
Knowledge, if there are any ſuch, yet the greateſt 
Part of Mankind, being neceſſarily employed in ma- 
king daily Proviſions for themſelves and Families, 
and diſcharging the common Offices of Life, cannot 
attend to any religious Inſtitution which is either 
difficult or tedious. Ws org a 
It is certain, that the whole Life of Man is not 
fufficient for him to read all the Controverſies which 
have been written upon Pretence of Religion; but, 
tho? there are ſo many. Books of controverſial Divi- 
nity, yet, there cannot be one Controverſy about 
Matter of meer Religion; as, Whether we main- 
tain in our Hearts a high Reverence and Venerati- 
on for Almighty God ? Whether we ought to walk 
before him in Sincerity and Uprightneſs ? Whether, 
or no, we ſhould be thankful to him for all the Be- 
nefits which we have received from him ? Whether 


we ſhould ſubmit to his Will with Patience, and en- 


deavour to govern our Paſſions, to bring them to a 
due Moderation and Temper, by making them ſub- 
jet to the Law of Reaſon ? Whether we fhould be 
true to our Promiſes, juſt in our Dealings, charitable 
to the Poor, and ſincere in our Devotions ? Whe- 
ther we ſhould be temperate and ſober, modeſt and 


chaſte, and demean ourfelves in an humble, civil, 
and agreeable Manner, towards thoſe with whom 


we converſe ? Whether we, ſhould be heartily ſorry 
when we come ſhort of our Duty, and ſhould” be 


watchful in the Denial of our irregular Appetites, 


aſſions, 
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Paſſions, and evil Inclinations for the future? In 
ſhort, it bas not been diſputed whether Juſtice, Be- 
nignity, Meekneſs, Charity, Moderation, Patience, 


7 


and Sobriety, ſhould be received into our Ae ien 


8 


or, whether we ſhould love God and our Neig 


bour ? Orthodoxy of Faith is made the Pretence of 
8 but the one Thing neceſſary is Ortho- 
rr d oi on ot 
| While we are on the Subject of Religion, we muſt 
not forget Devotion, becaule Thankfulneſs is a neceſſa- 
ry Part of Religion, and Prayer is the Preſervative 
of the whole. A frequent Repetition of our 'Thanks for 


all the Benefits we enjoy, preſerves in our Minds the 


Conſideration of God as the greateſt and beſt of Be- 


ings; and thereby nouriſhesV eneration andGratitude. 
In like manner Prayer for Pardon of Sin, and Preſer- 
vation of our Perſons, is a conſtant Recognition of 
the Mercy and Bounty of God: But Prayer againſt 
the Power of Sin is the actual withdrawing of our 
Inclinations from Evil ; and. Prayer for any Grace 
is an actuab Application of our Minds, to attain 
the particular Virtue for which we pray. 

Now, altho? we would not adviſe againſt ſet 


Hours and Forms of Devotion, either private or 


Kare yet, we would rather recommend a ſort of 
1abitual and occaſional Devotion, as wy proper to 
105 


preſerve the ſtrongeſt Impreſſions of Religion upon 


your Mind. 3 e 

Every Night and Morning are proper Times of 
Leiſure, to call to Mind the Preſervation, Support, 
and Advantages we have received the Day or Night 
preceding: And this Recollection, being accompa- 
nied with Thankfulneſs to our great Preſerver, is 
the actual Continuance and carrying on our Grati- 
tude. to God. If we perceive Pri e or Paſſion to. 
ariſe in our Hearts, ſo that we are apt to put a 
great Value 175 every Thing we do, and deſpiſe 
others; or, if we find ourſelves eagerly concerned 


4 
* 


The Lanx's COMPANION, 9 
for any little worldly. Advantage, or any ſmall 


punctilio of Honour, and hereupon we beg God 
for an humble Spirit, and 4 heavenly Mind, we are 


herein endeavouring to expel. the Poiſon of Sin by 
its proper Antidote. . 


ö nnen 

e cannot but feel the Diſorders of our Minds, 
as much as the Diſeaſes of our Bodies; and the 
Cauſes of a diſordered Mind are much more eaſily 
diſcerned, than the Cauſes of a bodily Diſtemper : 
For either our Minds are troubled for Want or 
Loſſes, or it may be for the Proſperity of others, 
or Want of a Revenge, or becauſe we cannot have 
our Will in what we deſigned. Upon thele, or ſuch 
like Occaſions, the proper Cure is Devotional. in 
begging God's Pardon for our Diſcontent; and be- 


ing defirous that our Wills ſhould be ſubmitted to 


his, who has taught us that we should not return 
Evil for Evil, but that we should love our. Neigh- 
bours as ourſelves. _ This Sort of Soliloquy, and 
occaſional mental Addreſs to God, is a ſute Way to 
compoſe the Diſorders of our Thoughts. 
The {ame Method may be uſed. as to Sins of O- 
miſſion. A ſerious Perſon. will obferve Neglects of 
common Duties, which reſpect either God or Man: 
He cannot but take Notice how much he has neg- 
lected his Buſineſs, or his Health, how little he has 
conſidered God as his Owner, Governor, and Be- 
nefactor, and how {mall a Portion of what God has 
bleſs'd him with, he has laid out upon the Good of 
his Fellow Creatures. And if hereupon a Man is 
ſeriouſly deſirous to become more dutiful to God, 
more uſeful to himſelf, and beneficial to others, he 
is therein actually bending his Mind to ſupply his 
former Omiſſions. Fs SPOT 7 
This catual Devotion, ariſing from the Obſerva- 
tion of ourſelves, under the common Circumſtances, 
of Life, altho' it can have no ſet Times and Forms 
preſcribed to it, will be very effectual to produce, 
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10 The LaDdY's COMPANION. 
preſerve, and increaſe a true Senſe of Religion 
TE FP 7 RT RT 
This Exerciie is commonly reſerved to be per- 
formed all at once, in an actual Preparation bore 
receiving the Sacrament of the Lord's Supper, which 
is uſually performed by Help of an artificial Cata-- 
logue of Sins, methodically collected out of the Ten 
Commandments ; according to which Catalogue, 
ſet Forms of Confeſſions are drawn up, which the 
Preparant is to take upon Content, and without any 
Sort of Judgment or Diſcretion of his own, he con- 
ſeſſes himſelf guilty of all the Sins therein menti- 
oned, together with all their Aggravations, tho”, 
it may be, many of them were of ſuch an heinous 
Nature, as never to have entered into his Heart to 
commit: But ſure, it is better to keep a conſtant 
cuſtomary Watch over ourſelves, and, upon the firſt 
Diſcovery of any evil Deſign or Action, immedi- 
ately to retra& it within our own Hearts, as in the 
Preſence of God, and by mental Prayer, proper to 
the Oocaſion, arm ourſelves againſt committing the 
like for the future. 
A ſerious, well-inclined Temper of Mind, is cer- 
tainly the beſt Preparation for the Lord's Supper, or 
any other of the Ordinances of Jeſus Chriſt, that 
906g partake of them with Advantage and De- 
1 ght. | 
Mel ought likewiſe to be diſcouraged from co- 
ming to Prayer, Preaching, or communicating at the 
Lord's Table with a careleſs, or profane 'Temper 
of Mind; becauſe ſuch Unpreparedneſs does harden 
Men's Hearts,and renders the Ordinance unprofitable. 
Let Men conſider with themſelves what was the 
Meaning of that Duty which they were to perform 
at the Lord's Table, which Duty was this, viz. to 
call to Mind the Death of Jeſus Chriſt: And this 
Commemoration is, by St. Paul, ſtiled diſcerning the 
Lord's Body. The viſible Signs of our Saviour's 
Death, 
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Death, which we diſcern on the Lord's Table, do 
prepare our Minds to contemplate a divine Perſon, 
who, for his great Charity to the ſtupid World, ſuf- 
fered the higheſt Injuſtice with ſuch an invincible 
Patience and Heroick Fortitude, as was ſuperior to 
the ſharpeſt Malice of his Enemies: Thereby, ſet- 


ting before us the brighteſt Example of an unſhaken 
Reſolution to do Good in Spight of all Diſcourage- 


meg. '* if hk 
It is to be hoped that it may appear by this DiC- 

courſe, that the Criſtian Religion is a wiſe, a plain, 

and a ſhort Inſtitution, the Belief whereof was de- 


ao to {ave our Souls from the Power and Danger 
0 


Sin, by ingraſting virtuous Habits in our Minds. 


The Readers will likewiſe perceive, that it 4s ne- 
ceſſary to keep a conſtant Watch over ourſelves, to 


repent as often as we Pee ourſelves tranſgreſs, ſand 


by occaſional mental Devotion, incline our Hearts 


to obſerve the Law of Chriſt ; and all this in order 


to build up a Habit of Virtue within us. They will 


alſo perceive, that the Contemplation of the Death of 
Chrift with all its Circumſtances, tends to the ſame 
admirable End. h 

And if theſe, or any other Means, ſhall work up- 
oh them to be generouſly juſt, to bear a good Will 
to all Men, to do what Good we can, and to be 


unconcerned for the Events of Things which are not 


within their Power, they will becafily within them- 
ſelves, and fatisfy'd in their own Conſciences, which 
is the Dawn of Heaven upon Earth, and they may 
chearfully communicate at any Time. | 


CHAP. 
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LTAVING fad all chat we thought proper, and 
TL "30 at vie: believe will be necefiary. on the 

Head of Religion, we ſhall ſpeak next of that ami · 
able Quality in the Fair Sex, called Modefty, which 
Is properly termed the Science of decent Motion; be- 
ing a Guider and Regulator of all decent and come- 


y Carriage and Behaviour, it checks and controuls 


L . 


all rude Exorbitances, and is the great Civilizer of 
Converfations. It is indeed a Virtue of a general In- 
Auence, does not only ballaſt the Mind with ſober 


and bumble Thoughts of ourſelves, but alſo ſteers. 


the 


+& * ; 


e of the outward Frame. It appears in 
e Face in calm and meek Looks, where it ſo im- 
2 5 itfelf, that it gives the greateſt Luſtre to a 
But Modeſty is not only confined to the Face; ſhe 
is there only in Shadow and Effigy ; but is in Life 
and Motion in the Words; whence ſhe banifhes all 
Indecency and Rudeneſs, all inſolent Vauntings, and 
ſupercilious Diſdains, and whatever elſe may render 
a Perſon troubleſome, or ridiculous to Company. It 
refines and tunes the Language, modulates the 'Tones 
and Accents, not admitting the Intruſion of unhand- 
tome, earneſt, or loud Diſcourſe; fo that the modeſt 
Tongue is ike the imaginable Muſick of the Spheres, 
tweet and charming, but not to be heard at a Diſ- 
_ tance, | | In 
As Modeſty preſcribes the Manner, ſo it alſo does 
the Meaſure of ſpeaking ; it reſtrains all exceſſive 
Talkativeneſs, 2 that, indeed, is one of the great- 
eſt Aſſumings imaginable; and ſo rude an impoſing 


On 


* 
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decency in Converſatiol .. 204m 
He who engroſſes the Talk, enſorces Silence upon 
the reſt, and ſo is preſumed to look upon them only 
as his Auditors and Pupils; while he magiſterioaſly 
The ancient: Romans were ſo much of this Opinion, 
that they allow'd not that Sex to ſpeax 
much, that when Ameſsa food: plead het 
own Cauſe in the Senate, they: looked on it à8 10 
digious a Thing, that they ſent to conſult che 
Oracle what it portended to the State. Beſides this 
aſſuming Sort of Talkativeneſo, ther is another uſu⸗ 
ally char ed upon the Fair Sea, a meer che th 3 
pratling 'Humour, which maintains itſelf at the U 
of their Neighbours, and can never want Supplie 
as long as there is any Body within the Reach of 
their Obſervation. This, it is to behoped,'is'thilefly 
7 the Vice of the vulgar Sort of Women, the Bducs- 
tion of the nobler ſetting them above thoſe mean 
Entertainments: Let, ſuch a degenerate Age do we 
live in, that every Thing ſeems inverted, even Sexes, 
Women, and Women take up the. Confidence, the 
Boldneſs of Men, and this too under the Notion of 
counted the Colour of Virtue, is now looked upon 
as worſe: Manners than thoſe Things which ought 
_ to. occaſion it. And not only the Air, but Vices of 
think they have not made a ſufficient Eſcape from 
their Sex, till they Can be as. daringly wicked 48 
the other. A ſober modeſt Dialect is too effeminate 
for them ; a bluſtering ranting: Style ls taker" uy 
and to ſhew themſelves: proficient in it, adorne 
with all the Oaths and Imprecations their Memory 
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or Invention can ſupply, as if they meant to vindi- 
cate their Sex from the Imputation of 'Timorouſneſs 
by. daring the Almighty: And when to this a Wo- 
man adds the Sin of Drunkenneſs, nothing that is 
human approaches ſo near a Beaſt. She who is 
firſt a Proſtitute to Wine, will ſoon be ſo to Luſt 
alſo: She has diſmiſſed her Guards, diſcarded all 
the Suggeſtions of Reaſon, as well as Grace, and 
is at the Mercy of any, nay, of every Aſſailant: 
And; unleſs her Vice ſecures her Virtue, and the 
Loathſomeneſs of the one prevent Attempts on the 
other, it is ſcarce imaginable, that a Woman who 
loſes: her Sobriety ſhould keep her Chaſtity. If we 
conſider Modeſty in this Senſt. we ſhall find it the 
moſt indiſpenſible Requiſite of a Woman; a Thing 
ſo eſſential and natural to the Sex, that every the 
leaſt Declination from it, is a proportionable re- 
ceding from Woman-hood. This Virtue is ſo much 
an Inftinet of Nature, that tho' too many make a 
Shiſt to ſuppreſs it in themſelves, yet they cannot 
ſo darken the Notion in others, but that an impu- 
dent Woman is looked upon as a Sort of Monſter, 
a Thing diverted and diſtorted from its proper 
As it is the Concern of every Woman then to 
keep herſelf ſtrictly within the Bounds of Modeſty 
and Virtue, there is nothing more important to 
them, than a judicious Choice of their Company. 
Vice is contagious, and this eſpecially has that 
worſt Quality of the Plague, that it is malici- 
ous, and would infe&t others. A Woman that 
knows herſelf ſcandalous, thinks ſhe is reproach- 
ed by the Virtue of another, looks on . 
one that is made to reprove her Ways, as it is, 
Wiſ. ii. 14. And therefore, in her own Defence, 
ſtrives to level the Inequality, not by reforming her- 
ſelf, (that ſhe thinks too hard a Task) but by cor- 
rupting the other. To this End, ſuch are willing 
WT to 
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to ſcrew themſelves into an Acquaintance, will be 


officiouſly kind, and by Arts of Condeſcenfion and 
Obliging, endeavour to enfnare a Woman of Repu- 
tation into their Intimacy ? And if they ſucceed, if 
they can but once entangle her into their Cob- Web 
Friendſhip, they then, Spider like, infule their Ve- 
nom, never leave their vile Infinuations, till they 
have poiſoned and ruined her. But if, on the other 
Side, they meet with one of too much Sagacity ta 
be ſo entrapped, if they cannot taint her Innocence, 
they will endeavour to blaſt her Fame; repreſent 
her to the World to be what they would have made 
her: So that there is no converſing with them, but 
with a manifeſt Peril either of Virtue or Honour, 


* 


which ſhould be a ſufficient Piſſuaſive. It is true, 
it is not always in one's Power to ſhun the Meeting 
with ſuch Perſons, they are too numerous, and too 
intruding to be totally avoided.; but all voluntary 
CN ſuppoſes a „ 12s PORT I Nw Ws Cr 

Modeſty ought to diffule itſelf thro? all their Ac- 
tions, and embelliſh the whole Conduct of the Fe- 
male Sex. It is fabled, that Jupiter, in com- 
poſing the Paſſions, gave each its particular Reſi- 
dence. Modeſty was forgotten in this Diſtribution, 

and preſentin itſelf, he was at a Loſs where to 
place it, and therefore permitted it to mingle with 
all the other: Since that Time, it is inſeparable from 


them. 


CHAP. 
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HAT Meekneſs is a neceſſary Feminine Vir- 
1 tue, Nature ſeems to teach, which abhors Mon. 
troſities and Diſproportions, and therefore, having 
allotted to Woman a, more ſmooth and ſoft Compo- 
fition of Body, infers thereby her Intention, that 


the Mind ſhould correſpond with it. For, tho' the 
Adulterations of Art can repreſent in the ſame Face, 
Beauty in one Poſition, and Defortyity in another, 
yet, Nature is more fincere, and never meant a ſe- 
rene and clear Forehead fhould be the Frontifpiece 
to a cloudy tempeſtuous Heart. It is. therefore to 
be wiſhed, they would take the Admonition, and, 
whilſt they conſult their Glaſſes, whether to ap- 
plaud or improve their outward Form, they would 
caſt one Look inwards, and examine what Symme- 
try is there held with a fair Outfide, whether any 
Storm of Paſſion darken and over-caft their inte- 
rior Beauty, and uſe, at leaſt, an equal Diligence 
to reſcue that, as they would to clear their Face 
w © 
But it is not Nature only which ſuggeſts this, but 
the God of Nature too, Meekneſs being not only 
recommended to all as a Chriſtian Virtue, but par- 
ticularly enjoined to Women, as a peculiar Accom- 
pliſhment of their Sex, 1 Pez. iii. 4. where, after 
the Mention of all the exquiſite and coſtly Deckings 
of Art, this one Orzament of a meek and quiet Spi- 
rit is confronted to them, with this eminent Atteſta- 
tion, that it is in the Sight of God of great Price, 
and, therefore, to all who will not enter Diſpute 
with God, and conteſt his Judgment, it muſt be 
{o too, Now tho Meckneſ5 be in itſelf a ſingle en- 
i tire 


x 
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tire Virtue; yet, it is diverſify'd according to che q 


0 
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fluence; ſo that there is a Meetueſß of the Under. 
ſtanding, a Mee tneſs of the Will, and a Meekneſs of 
the Affections; all which muft concur to make up 

£ Fig, The Meekne/5 of the Underſtanding conffts. 
in a Pliableneſs 10 Conviftion, and is direftly p- 
Poſite to that fallen Adherence obſervable in too 
many, who judge of Tenets not by their Con. 
formity to Truth and Reaſon;, but to their Prepoſ- 
ſeſſions, and tenatioufly retain Opinions, only be- 
cauſe they, or fome in whom they confide, have 
once owned them; and certainly ſuch a Tempex is, 
of all others, the moſt obſtrufQive to Wiſdom. * This 
puts them upon the Chance of a Leb, and What 
they firſt mag or to draw, determines them merely 
upon the Privilege of its Precedency : Bur. whilſt we 
erz this prejulieated Stiflheſs, we ought bt to! 
plead for its contrary Extreme, and recommend a 
roo caſy Flexibility, Which is a Temper of equal, if 
not more, ill Conſequence chan the "former; The 
adhering to one Opinion can expale but one Error, 
but a Mind that lies open to the Effluxes of all neu- 
5857 ts, may fucceffively entertain a whole Ocean of 
elufiohs, and to be thus yielding, is not a Meck- 
neſs, but Seryileneſs of Underſtanding. 9 


* ** 


A Second Sort of Meekneſs is that of the Will, 


which lies in. its juſt Subordination and Submiſſion 
to a more Supreme Authority, which in divine 
Things is the Wil of God; in Natural or Moral, 
right Reaſon; and in human Conſtitutions, the 
Command of Superiors. And ſo long as the, Will 
governs itſelf by Net in their reſpective Orders, it 
tranſgreſſes not the Meekneſs required of it. But 
Experience atteſts, that the Will is now in its De- 
N an imperious Faculty, apt to caſt off that 


1 


ubjeQion to which it was deſigned, and act inde. 


ſeveral Faculties of the Soul, over which it has In- 
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pendently from thoſe Motives which ſhould: influ- 
ence it. . This, God knows, is too common in all 
Ages, all Conditions, and Sexes; but the Feminine 
lies more eſpecially under an ill Name for it. Whe- 
ther that hath grown from the low Opinion con- 
ceived of their Reaſon, leſs able to maintain its Em- 
pire, or from the multiplied habitual Inſtances, 
which they themeſelves have given of unruly Wills, 
is not eaſy to determine; but either Way it is ſo. 
great a Reproach, as they ſhould be very induſtri- 
ous to wipe off. And, truly, there can be no 
ſtronger Incentive to that Endeavour, than having a 
right Eſtimate of the Happineſs, as well as Virtue, 
of a governable Will: How calmly, do thoſe glide 
thro? all, even the rougheſt Events, that can but 
maſter that ſtubborn Faculty? A Will reſigned to 
God's, how does it enervate and enfeeble any Cala- 
mity ? Nay, indeed, it triumphs over it, and by 
that Conjunction with him that ordains it, may be 
{aid to command, even, what it ſuffers  _ 
Proportionable, tho? not equal to this, is the 
Ha pineſs of a Will regulated by Reaſon in Things 
within its Sphere: It is the Dignity of human Na- 
ture, and that which Sitinguiffe it from that of 
Beaſts. And, even thoſe grow the more contemp- 
tible in the Kinds, the ; rther they are removed 
An ungovernable Will is the moſt 8 
Thing imaginable, and, like the Devil in the Swine, 
hurries headlong to Deſtruction; and yet deprives 
one of that poor Reſerve, that faint Comfort of 


the Miſerable, Pity, which will not be ſo much in- 
vited by the Miſery, as averted. by that Wilfulneſs 


In the laſt Place, a Will duly ſubmiſſiye to law- 
ful Superiors, is not only an amiable Thing in the 
Eyes of others, but exceedingly happy to one's ſelf; 
A is the Parent of Peace, and Order, both publick 


and 
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and private. A Bleſſing ſo conſiderable, as is very 
cheaply bought with a little e from one's 
own Will or Humour: Whereas, the contrary 
Temper is the Spring and Original of infinite Con- 
fuſions, the grand Incendiaty which ſets Kingdoms, 
Churches, Families, in Combuſtion ; a flat 1 3 82 
diction not only to the Word, but even the Work of 
God; a kind of anticreative Power, which reduces 
Things to that Chaos from whence God drew 
them. Our Age has given us too many and too 
pregnant Inſtances of its miſchievous Effekts, which 
7 ſerve to enhance the Value of that governable 
and malleable Temper we would commend. And 
as a Will thus reſigned to Reaſon and juſt Autho- 
rity, is a Felicity all rational Natures ſhould aſpire 
to, ſo eſpecially the Feminine Sex, whoſe Paſſions, 
being naturally the more impetuous, ought to lt 
more ſtrictly guarded, and kept under the ſeve oſt 
Diſcipline of Reaſon, for were it is otherwiſe, 
where a Woman has no Guide but her Will, and 
her Will is nothing but her Humour, the Event is 
ſure to be fatal to herſelf, and oſten to others alſo. 
And the Hazard of this renders that other Re- 
ſtraint of the 5 vis. that of CNT to Supe= 
riors, a very happy Impoſition, tho* perhaps 'it is 
not rate they 525 fo, for thoſe who delt The Go- 
vernment of Reaſon are-not-very apt to ſubmit to 
that of Authority: Yet, ſure, God and Nature do 
atteſt the particular Expediency of this to Woman, 
by maine de that Sex in a Degree of Inferio- 
rity to the other; Nay, farther, it is obſervable, 
that as there are but three States of Life, thro* whic 
they can regularly pals, viz. Virginity, Marriage, and 
Widowhbood-; two of them are States of Subjecti 
the Firſt to the Parent, the Second to the Husband 


and the Third, as it is caſual, whether ever 50 Nor 
rive to it or no, ſo, if they do, we find it by God 
himſelf reckoned as a Condition the moſt deſolate 


* 
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and deplorable. If we ſhould ſay this happens upon 
that very Score, that they are left to their own 
Guidance, the faq Wrecks. of many would too much 
Juftify the Glofs : But, however, it evinces, that 
God ſets not the ſame, Value upon their being Maf- 
terleſs, which ſome of them do, whilſt he reckons 
them moſt «miſerable when they are moſt at LI. 


\ #4. 
#5 


And fince God's Affignation has thus determined 


- 
* 


Subjection to be the Woman's Lot, there needs no 
other Argument of its Fitneſs, or for their Acqui- 
eſcence: Therefore, whenever they oppoſe it, the 
Contumacy flies higher than the immediate Superi- 
or, and reaches God himſelf: And it is likely that 
there would not many of that timorous Sex dare ſo 
far, were it not for ſome falfe PunQilio's of Honour, 
which, like thofe among our Duelliſts, they have 
impoſed upon themfelves. 'Thefe repreſent Meeknefs 
and Submiſfion as a filly ſheepiſh Quality, unfit for 


Women of Breeding and Spirit; whilft an imperi- 


* . — 


'ous Obſtinacy paſſes for Nobleneſs and Greatneſs of 
Mind : But, alas! they are wotully. miſtaken in 
their Notion of a great Spirit, which conſiſts in 
une do unwotthy and vile Things, and cou- 
N ragiouſly encountering the adverſe Events of Life, 
N not in ſpurning at Duty, or ſeeking to pull them- 
| ſelves from that Sphere where the divine Wiſdom 
'v has placed them. No, ſure, Stubbornneſs is the 
1 Mark only ofa great Stomach, not of a great Mind; 
9 and the Cruelty of a Coward may as well denomi- 
1 nate him valiant, as the Ungovernableneſs of a Wo- 
Man can ſpeak her generou ss. 
The laſt Branch > Meekneſs is that of Affection, 
and conſiſts in · reducing the Paſſions to Temper and 


. 
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Calmneſs, not ſuffering them to make Uproars 
within to diſturb one's felf, nor without to the dif- 
quicting. of othets; and to this Regulation Meek- | 

' eſs is generally ſubfervienr. The correting ſome 


Par- 
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particular Paſſions are more immediately aſſignable. 
to other Virtues ; but that on which this has a more 
direct and peculiar Influence, is, Anger, a two-edged 
Paſſion, Which whilſt it deals its Blows without, 
yet wounds more fatally within. The Commotien 
and Vexation which an angry Man feels, is far more 
painful than any Thing he can ordinarily. inflict 
upon another ; herein juſtifying the 8 uſually 
Gren to Anger, that it is a ſhort Madneſs, for Who 
that was in his right Wits, would incur a greater 
Miſchief to do a leſs ? We find it the Sentence of 
the wiſeſt of Men, that Anger reſts in the Boſum of 
Fools. Eccleſ. vii. 9. 8 

And what is univerſally unbecoming human Na- 
ture, muſt needs be undecent for the gentler Sex: It 


is rather more ſo, every Thing contracting ſo much 


more of Deformity, by how much more 1t recedes 
from its proper Kind. Now Nature hath befriended 
Women =. a more cool and temperate Conſtitution, 
put leſs of Fire, and conſequently of Choler, in their 
Compoſitions; ſo that their Heats of that Kind are 
adventitious and preternatural, railed often by Fanc 
or Pride, and ſo both look more unhandſomely, TY 
have leſs of Pretence to veil and cover them, Be- 
ſides, Women have a native Feebleneſs, unable to 
back and aflert their Angers with any effective Force, 
which may admoniſh IS it was never intended, 
that they ſhould give a Looſe to that Paſſion, which 
Nature ſeems by that very Inability to have inter- 
dicted them : But when they do it, they render 
themſelves at once deſpiſed and abhorred ;-nothing 
being more ridiculouſly hateful, than an impotent 
Rage. 19 Sed 'D 
Bur as the moſt feeble Inſet may ſometimes diſ- 
turb, tho' not much hurt us, ſo there is one Femi- 
nine Weapon, which as it is always ready, ſo proves 
often troubleſome, and this is the Tongue, which, 
tho? in its loudeſt Clamours can naturally invade no- 
C 3 thing 
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thing but the Ear, yet, even that is a Moleſtation. 
The Barking of a Dog, tho' we are ſure he cannot 
bite, is a grating unpleaſant Sound, and while Wo- 
men ſeek that Way to vent their Rage, they are but 
a Sort of ſpeaking Brutes, and ſhould conſider whe- 
ther that do not reflect more Contempt upon them- 
ſelves, than their moſt virulent Reproaches can fix 
upon others. 1 110 
But ſome Things have had the Luck to acquire a 
Formidableneſs no Body knows how. And, ſure, 
there is no greater Inſtance of it than in this Caſe. 
A clamorous Woman is look'd pen, tho? not with 
Reverence, yet with much Dread, and we often find 
Things done to prevent or appeaſe her Storms, 
which would be denied to the calm and rational 
Defires of a meeker Perſon. And, perhaps, ſuch 
Succeſſes have not been a little e ee. the fo- 
menting the Humour: Yet, ſure, it gives them little 
Cauſe of Triumph, when they conſider how odious 
it makes them, how unfit, yea, intollerable for hu- 
man Society: It is better, ſaith Solomon, to dwell 
in a Corner of a Houſe-Top, than with a brawling 
Woman in a wide Houſe. Nor does the Son of S;- 
rac ſpeak leſs ſharply, tho* more ironically: A loud 
crying Woman and a Scold ſhall be ſought out to drive 
away the Enemy. And tho' he taxes the Feminine 
Vices impartially enough, yet there is ſcarce 
any of them which he more often and more ſevere- 
ly brands than this of Unquietneſs. Much more 
need not be ſaid of this Fault if we were to ſpeak 
only to Gentlewemen, for if neither moral nor divine 
Conſiderations have 1 it, yet probably Ci- 
vility and a genteel Education hath. A Scold being 
a Creature to be looked for only in Stalls and Mar- 
kets, Yet, if there be any among Women of 
Faſhion, who have deſcended to ſo ſordid a Practice, 
they have ſo far degraded themſelves, that they are 
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not to wonder if others ſubſtract that Reſpect which 
upon other Accounts they might demand. 

To ſuch as theſe the uſual Method of Phyſic 
ſhould be recommended, which is to cure by Re- 
vulſion. They ſhould let that ſharp Humour 
which ſo habitually flows to the Tongue, be taught 
a little to recoil, and work inward ; and, inſtead of 
reviling others, diſcipline and correct themſelves ; 
let them upbraid their own Madneſs, that to gra- 
tify an impotent, nay, a moſt painful Paſſion, have 
degenerated from what their Nature, their Quali- 
ties, their Education defigned them. And if they 
can thus reverſe their Diſpleaſures, it will not onl 
ſecure others from all their indecent Aſſaults, but 
it will at laſt extinguiſh them: For Anger is corro- 
five, and if it be kept only to feed upon itſelf, muſt 
be its own Devourer, if it be allowed to fetch no 
Forage from without, nor to nouriſh. itſelf with Suſ- 
picions and Surmiſes of others, nor to make any 
Sallies at the Tongue, it cannot long hold out. 

How much they will herein conſult their Intereſt 
and Reputation too, may be taught by Solomon, 
who makes it the diſtinctive Sign of a fooliſh Wo- 
man to be clamorous, Prov. is. 13. whereas when he 
gives the Character of his excellent Woman, he links 
Wiſdom and Gentleneſs together, She openeth her 
Mouth with Wiſdom, and in her Tongue is the Law 
of Kindneſs. Prov. xxxi. 26. . ST 

To conclude, Meekneſs is ſo amiable, fo endearing 
a Quality, and fo peculiarly embelliſhing to Wo- 
men, that if they did but all confider it with half the 
Attention they do their more trivial exterior Orna- 


ments, it would certainly be taken up as the uni- 
verſal Mode, | Ze Big 
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e 1 myp aa O N and Mercy are of near 


Affinity to the Virtue of Meekneſs, and, in- 
deed, can ſcarce thrive in any Place where the 
latter hath not prepared the Soil: Anger and Ob- 
ſtinacy being like that rough Eaſt Wind which 
rought the Fgyptian Locuſt to eat up every green 


« 
1 


Impatience, is not at Leiſure to obſerve, much leſs 

to condole the Calamities of others: But as a calm 

and clear Day befriends us with a more diſtinct Proſ- 

pect of diſtant Objects; ſo when all is quiet and 

ſerene within us, we can then look about us, and 

75 diſcern what Exigencies of others invite our 
Ity. 

There need not much be ſaid to raiſe an Eſtimate 
of this Virtue, fince it is ſo eſſential to our Nature, 
ſo interwoven in the Compoſition of Humanity, that 
we find in Scripture Phraſe, Compaſſion is generally 
ſeated in the moſt inward ſenſible Part of our Frame 
and Bowels : So Col. iii. 12. Pat on therefore the 
Bowels of Mercy ; and Phil. ii. 1. Bowels and Mer- 
cies : So that a cruel ruthleſs Perſon unmans him- 
lelf, and is, by the common Vote of Mankind, to be 


liſted among Brutes, nay, not among the better, but 


only the more hateful, noxious Sort of them. 


This is yet more unnatural in the Female Sex, 


which being of ſofter Mold, is more pliant and 
yielding to the Impreſſions of Pity, and by the 
Strength of Fancy redoubles the Horrors of any ſad 
Object; yea, ſo remarkable is this Tenderneſs, that 
God, when he would moſt magnify his own Com- 
paſſion, illuſtrates it by that of Women, as the 


higheſt - 


Thing in the Land. A Mind haraſſed with its own 


En 
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higheſt of human Inſtances. Indeed, ſuch a Pro- 
penſion have Women to Commiſeration, that they 
are uſually taxed with an Exceſs in it; ſo that any 
imprudent Lenity is proverbially called, a Woman- 
iſh Pity; and therefore it may be thought an Im- 
pertinence to exhort them to that which they can 
{icarce avoid: But, to this it may be anſwered; 
Hire, That in this degenerate Age, it is no News to 
ſee People violate their Inſtincts as well as their 
Duties, and be worſe than their Nature inclines 
them; many Sins being committed, even againſt 
the Grain, and with Violence to Conſtitution. 

| Yet, Secondly, it is not a meer melting of the 
Eyes, or yearning of the Bowels we would recom- 
mend: Alas ! their Tears will not be Drink to a 
thirſty Soul, nor will ſhivering at his Nakedneſs 
cloath him; this is an * Mercy: She 
who weeps over thoſe Diſtreſſes ſhe will not relieve, 
might be fit to be entered in the Liſt of the mourn- 
ing Women among the Fews and Heathens, who 
were hired to make up the tragic Pomp of Funerals 
with their mercenary Sorrow, but had no real Con- 
cern in that Loſs they ſeemed to bewail. It is a more 
active Sort of Compaſſion that we would recom- 
mend, and, for Method's Sake, ſhall confider it 
under two Heads, Giving and Forgiving. 

By Giving, in this Place is meant, not a general 
Liberality, tho' that prudently bounded, is an Ex- 
cellence well becoming Perſons of Fortune, but only 
ſuch a Giving as terminates upon the Needy, and 
is applied to ſuccour their Indigencies. To give to 
thoſe from whom we expect Returns, may be a De- 
ſign, but at beſt, can be but Generofity and Frank- 
nels of Humour. It is only then Mercy, as Chriſt 
himſelf has defined it, when it is to thoſe from whom 
we can hope for nothing again. en e, 

And in this Virtue Women have, in former Ages, 
eminently excelled; it was even 10 eſſential, that 

we 


— —2 —-—t — — — es” = 


— — — — — ud 
rr Or CCC — 2 
— - 


— —Gæ— - — 
eG ICIS UEDA ̃ — 
— — Her Fon 4 * > 


- = 
— 


— —— — — 
—— ——— 
—— — 


1 2 — . 
FX. . 2 ——— 
— OT ING —— - 


5 — 
= — * g — — —_ 


26 The LAD's Co PAN TO. 


* . i * - a— — . 2 
= , _— —— 
K „ 


we find Solomon thought their Character not com- 
plete without it, but numbers it among the Proper- 
ties of his virtuous Woman, Prov. Xxxi. 20. She 


ſtretches forth her Hand to the Poor, and reacheth 


ber Hand to the Needy : And it is a little obſervable, 
that after he has deſcribed her Induſtry and Dili- 
gence for the acquiring Wealth, this is ſet in the 
Front of her Disburſements as the principal uſe ſhe 
made of it ; and precedes her providing Scarlet for 
ber Houſhold, and fine Linnen and Purple for berſelf, 


v. 21, 22. The Application is very obvious, and 


admoniſhes all that own the ſame Title of virtuous 
Women, to prefer the Neceſſities of others before 


their own Superfluities and Delicacies. What a pre- 


poſterous Sight is it, to ſee a Lady, whole gay At- 
tire gives her the glittering of the Sun, yet, have 
nothing of its other Properties, never to cheer an 

drooping languiſhing Creature by her Influence ? It 
is the Counſel of the Son of Sirac, Not to give the 
Poor occaſion to curſe thee, Eccleſ. iv. 5. but ſure 


ſuch Perions do it, if the Poor happen not to have 
more Charity than they exemplify to them: For 


when they ſhall find ſuch hard Hearts under ſuch 


ſoft Raiment, ſee them beſtow ſo much upon the 


decking their own Bodies, and nothing towards the 
neceſſary Support of theirs, tis a ſhrewd Trial of 
their Meekneſs. Poverty is apt of itſelf to imbitter 
the Spirit, and needs not ſuch an additional Tempta- 
tion. | 

Nay, farther, when a poor ſtarving Wretch ſhall 
look upon one of theſe gay Creatures, and lee that 


any one of the Baubles, the looſeſt Appendage of 


her Dres, a Fan, a Busk, perhaps a black Patch, 
bears a Price that would warm his empty Bowels; 
will he not have ſharp Incitations not only to exe- 
crate her Pride and his on Poverty, but conſequent- 
ly to repine at the unequal Diſtribution of Provi- 
dads, and add Sin to his Miſery? The Denial, _ 
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fore, of an Alms may be a double Cruelty to the 
Soul as well as to the Body. It is ſaid of Xenocr ates 
chat a chaſed Bird flying to his Boſom, he reſcued 


it with much Satisfaction, ſaying, He had not be. 


G :ray'd a Suppliant ; but this is in that Caſe reverſed 
and in a higher Inſtance ; for what can be more the 
Y betraying a am than inſtead of ſupplying his 
Wants, to rob him of his Innocence, be his Snare in 
lieu of his Refuge? oer Fase, | 
Let Women, therefore, keep a preparatory Audit 
within their own Breaft, reflect upon the Expences 
of their Vanity, what the Delicacy of their Food, 
what the Richneſs and Variety of their Cloaths, nay, 
what the meer Hypocricies of their Dreſs, in falie 
Hair, and Complexion has coſt them; to which 
they may alſo add the Charge of their Recreations 
and Divertiſements, thoſe coſtly Arts of chaſing 
away that Time, which, they will, one Day, wiſh 
to recall. Let them, we ſay, compute all this, and 
then confront to it the Account of their Charity, 
and much, it is to be feared, the latter will, with 
many of them, be comparatively as undiſcernible as 
Pocrates found Alcibdgdes's Land, in the Map of 
he whole World, and be ſo perfectly overwhelmed, 
hat it will appear, little in their own Sight, and 
nothing in God's. 
For if the poor Widow's Mite r yas a Value, 
erely from her Poverty, that ſhe had no more; by 
he Rule of Contraries we may conclude, how det- 
cable the ſcanty Oblations of the Rich are in 
od's Account. 5 
Beſides this Part of Mercy in Giving, there is an- 
ther, that of Forgiving, which may happen to be 
t a larger Extent than the former; for whereas 
hat was confined to the Poor, this has no ſuch Li- 
hits, but as it is poſſible to be injured by Perſons 
F all Ranks, ſo this pardoning Mercy is to reach 
qually with that Poſſibility. This is that Part of 
os | ; Charity 


Charity which we peculiarly call Clemency, a Vir- 
tue which not only Chriſtianity. but Morality re- 
commends, The ancient Romans. had it in ſuch 
Veneration, that they numbered it not only amon 
Virtues but Deities, and built it a Temple: Ar 
they were a little towards the Right in it, for it was, 
tho not God, yet ſo eminent an Attribute of his, 
that nothing can more aſſimilate Man unto him. 
There are many heroic Acts of this Kind to be 
met with among the virtuous Heathens. Lycargus 
not only forgave Alexander who had ſtruck out his 
Eye, but entertained him in his Houſe, and by his 
gentle Admonitions reclaimed him ſrom his former 
vicious Life. Ariſtides being, after ſignal Services, 
and without Crime, unjuſtly baniſned by his Citi 
zens, was ſo far from acting or imprecating againſt 
them, that at his Departure from Athens, he —— 
ly prayed the Gods, that they might never, by any 
Trouble or Diſtreſs, be forced to recall him: 80 
Phocion being unjuſtly condemned, left it as a ſo- 
lemn Charge to his Son Phocas, that he ſhould ne- 
ver revenge him. A Multitude of the like Exam- 
pre might be produced, but we need not borrow 
Light from their faint Tapers, when we have the 
Sun-beams of Righteouſneſs, our blefled Saviour, 
who, as he has recommended this Grace by his Pre- 
cept, ſo he has fignally exemplified it to us in his 
Practice; the whole Defign of his Deſcent to Earth 
being only to reſcue his Enemies from DeftruQion : 
And as every Part of his Life, ſo the laſt Scene of 
it was particularly adapted to this End, and his ex- 
piring Breath expended in mediating for his Cruci- 
fiers: And this Copy of his was tranſcribed by his 
firſt Followers, the Primitive Chriſtians, in their {c- 
vereſt Martyrdoms, praying for their Perſecutors. 
Thus are we, inthe Apoſtle's Phraſe, compaſſes 
about with a Cloud of Witneſſes, Heb. x14. 1. of emi- 
nent Examples, which ought to have a * In 
„ 0 ; 1 5 uence 


W D 


Lab vs CO Mön. 29 


7 3 E 3 LED A 
fluence upon all, but, methinks, "ſhould not fail 
to have it on that Sex, whoſe native Tenderneſs pre- 
diſpoſes them to the Virtue, and who need but ſwim 
with the Stream of their owa Inclinations. How | 
can we think their melting Eyes ſhould ever ſparkle 


4 


Fire, or delight in Spectacles of Cruelty ? "That 
their flexible tender Hearts ſhould turn into Steel or 
Adamant, be uncapable of all Impreſſions of Pity ? 
Yet, God knows, ſuch Changes have too often been 
ſen, : Women have not only put off that Softnels 
peculiar to ther, but the cemmon tint of Hy 
manity, and have exceeded not only ſavage Men, 
but Beaſts in Cruelty. There have been 100 fie. 
quent Inſtances of the implacable Malice and infa- 
tiable Cruelties of Women. We need not call in the 
Aid of . poetic Fiction, and tell them of Clyzemme/- 
tra, Medea, or the Belides, with Hundreds of 
others, celebrated as Inſtances of ' heroic Wicked- 
neſs. 'There are Examples enough in more authen- 
tick Stories; the Roman Tullia, the Perſian. Pary/a- 
tis; and that we may not paſs. by the facred Annals, 


Jezebel and Athalia. We forbeat᷑ to, multiply Exam- 
ples of this Kind, of which all Ages have produced 
tome ſo eminent, as have render d it a common Ob- 
ſervation that no Cruelty exceeds that of an exaſpe- 


rated Woman; and it is not much to be wonder'd at, 
fince nothing can be ſo ill in its priftine State as that 
which degenerates from a better. No Enmity w 

know fo bitter as that of alienated Friends; no ſuch 
Perſecution. as that of Apoſtates, and proportion. 
ably no fach Ferocity as that of a perverted” MIR. 
neſs. So that the Poets were not much. out, who aß 
they repreſented the Graces under the Figures of Wo- 


men, ſo they did the Furies too; and Kince it is in 


their Election which Part they will act, they ought 


to be very, jealous over ankle, The been 


tions to. any Vice, are gradual " fometimes at firſt 


ſearce diſcernible; and probably the greateſt Mars 
Shes . | ters 
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ſters of Cruelty would, at the Beginning, have de. 
teſted thoſe Inhumanities which afterwards they àcted 


with Greedineſfs. 


It concerns them, therefore, to ward thoſe Be. 
ginnings whoſe End may be [O fatal. She that i 
quick in apprehending an Affront, perhaps, will 
not be ſo quick in diſmiſſing that 1 6 9 
and if it be permitted to ſtay, it will quickly im- 
prove; twenty little Circumſtances ſhall be ſuborn'd 
to ſoment it with new Suſpicions, till at laſt it 


\ 


1 to a Quarrel, from thence to Hatred, from 

that to Malice, and from that to Revenge: And 

when that black Paſſion overſpread the Mind, like 
an Hgyptian Darkneſs, it admits, no Gleam of Rea. 

ſon or Religion, but hurries the Enraged blind fold 
to their own Ruin often, as well as other s. 


Every one ought to conſider at the firſt Incite- 
ment to Wrath, what is the real Ground of it: 
Perſons are ſometimes angry, perhaps, becauſe ſcan- 
dalous, or at leaſt ſuſpicious Behaviour, may have 
engaged a Friend to admoniſh them, an Office that 
has ſometimes prov'd very fatal; thoſe commonly 
chat have moſt e leſs Patience to hear of 
it: And if this be the Caſe, it is the greateft Inju: 
rice in the Warld to make that a Quarrel which is 
really an Obligation: And, therefore, inſtead of 
| tnaligning their Monitor, they. ought to thank and 
Shar ah 


Let, therefore, the Perſon thus admoniſhed not 

look back upon what ſhe may account an Injury, 

but forward to the Benefit ſhe may receive from the 

Advice that is given her, and to the Miſchiefs 

which, too ſharp a Reſentment may betray her to. 

If ſhe would, inſtead of thoſe meg s Optics 
ake U 


wherein they view the Wrong, m ſe of the 


other End ot the Perſpective to, diſcern the diſmal 
Event ar a Diſtance, of giving Way, to Wrach and 
Ilighting Advice, it would fright them from any 
rc © - 
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Was the Afperſion of an Acquaintance not only 
unkind, but untrue, it would not even then be ase 
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to let looſe our Indignation. . Firſt, In Reſpęct to 
Prudence, an angry Vindication ſerving the Deſign 
of an Enemy, and 8 to ſpread the Calumny ; 
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Duty, for all 


” 


who own themſelves to be Chriſtians 
muſt confeſs, that they are under an Obligation to 
for ive and not to revenge. Now if they intend to 
pay a real Obedience to this Precept, it will be the 
more eaſy the ſooner they ſet to it. He that fees 
his Houſe on Fire, will not dally with the Flame, 
much leſs blow, or extend it, reſolving to quench it 
at laſt: And Anger is as little to be truſted;-whichr 
if once too roughly kindled, will ſcarce expire but 
with the Deſtruction of | the. Subje& it works __ - 
Forgiving Injuries and obliging the Injurious, is 
a much greater ingenious:Pleaſure, than 
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of Man and Beaſt; 1⁰ among them afl. 1 


by FO this a high 1. % bbkeree 
the, 05 of Salomon, Prov. vii. 14. The 
Beginning of Srife i 15S as when one tetteth out Water: . 


222 leave Contention before it be meddled 
en once a FR is made upon the Spirit 

by immoderate Anger, all the conſequent Miſchiefs 
will flow in, like a rapid Stream when the Banks are 
ken. En nor is there any Way 22 Prevent it, 


but by ke eping the Mounds entire, ot that 
20 N 
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perience ſhews us, we may almoſt always ohſerve 
that thoſe of the greateſt Minds, and beſt Extracti- 
ons, are the moſt condeſcendin 


are the moſt inſulting and imperious. Alexander 
the Great, tho' terrible in the Field, yet Was of a 
gentle complaiſant Converſation, familiarly treating 
thoſe about him: Yet: Criſpinus, Narciſſus, M- 
phidius, and other enfranchiſed Bond-Men, we find 


inſolently trampling on the Roman Senators and 


Conſuls. It is, therefore, a great Error for Perſons 


of Honour to think they acquire a Reverence b 

putting on a ſupercilious Gravity, looking coily ah 
difdainfully upon all about them; it is ſo far from 
that, that it gives a Suſpicion that it is but a Pa- 
geantry of Greatneſs, fome Muſhroom newly ſprung 
up that ſtands ſo ſtiff, and fwells fo much: But in- 
ſtead of teaching others to keep their Diſtance, this 


faſtidious Diſdain invites them to a cloſer Inſpection, 


that if there be any Flaw, either in their Liſe or 
Birth, it will be ſure to be diſcovered; there being 
no ſuch pryin | | 
egged on — e of Contempt. e 
On the other Side, if we confider the Effects of 


: o . 


Courteſy, they are quite contrary ; it endears to all, 


and often keeps up a Reputation in ſpight of any 
Blemifhes ;z a ki 14 or Word 8 Superior 
is ſtrangely charming, and inſenſibly fteals away 
Men's Hearts from them. It is Plutarch's Obſer- 
vation of Cleomenes, King of Sparta, that when the 
Greeians compared his Affability and Eaſineſs of 


Acceſs with the ſullen State and Pride of other 
Princes, they were ſo enamgured with it, that they | 


. II. D | Judge 


whereas, thoſe of the moſt abject Spirits and Birth, 


Inquiſitor a Curioſity, when it is 
en 
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| Frown or Reproach ; and that Kindneſs may be 


and proportionably elevate the Meane 


Om” to retaliate. 


Reſentments, and then reflect, that if ſhe gave the 


oon Diſcipline. _ 
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judged him only worthy to be a King: And as 
there is no certainer, ſo alſo no cheaper Way of 
gaining Love. A friendly Salutation is as eaſy as a 


preſerved by them, which if once forfeited, will not 
at a far greater Price be recovered, Befides, when 
human Viciſſitudes are conſidered, it may be a Point 
of Prudence too; the greateſt Perſons may ſometimes 
want Aſſiſtance from the Meaneſt; nay, ſometimes 
the Face of Affairs is quite changed, and the Wheel 
of Fortune turns them loweſt that were 3 

. t 18 
Wiſdom, therefore, ſo to treat all as to leave no 
Impreffion of Unkindneſs, fince none is ſo deſpica- 
ble but may poſſibly at one Time or other have an 


* 


Therefore let one who meets with a cold neglect- 
ſul Treatment from any above her, examine her own 


IJ 


like to thoſe below her, ſhe will doubtleſs have the 
ſame Senſe ; and therefore, let her reſolve never to 
offer what ſhe ſo much diſlikes to bear ; and ſhe 
that does thus, thar makes ſuch Inferences, will con- 
vert an-Injury into a Benefit, civilize herſelf by the 
Rudeneſs of others, and make that ill Nurture her 


But hitherto we conſider Affability only in its 
ethnic Dreſs, as it is'a human Ornament, it will ap- 
pear yet more enamouring upon à ſecond View, if | 
when we look on it as bearing the Impreſs of the 
Sanctuary, as a divine Virtue : And that it is capa- ll x 
ble of being ſo, we have the Authority of St. Paul, 
who inſerts it in the Number of thoſe Chriſtian 
Graces, which he recommends to his Roman Proſe- 
lytes, Condeſcend to them of low Eſtate, Rom. xii. 
16. And that we may the better diſcern its Value, 
it is obſervable, that he links it with the moſt emi- 
nent Virtue of Humility ; for it My fol- 
8 5 e ers oe 57 17  "Jaus 
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lows his Precept of Be not High-Minded. Indeed; it 
is not only joined with it as a Friend and Ally, but 
derived from it as its Stock and Principal: And 
certainly a more divine Extraction it cannot have, 
Humility being the 4/pha and Omega of Virtues, 
that which lays the Foundation, without which, the 
moſt towering Structure will but cruſh itlelf with 


its own Weight, and that which perſects and con- 


ſummates the Building alfo, ſecures and crowns ail 
other Graces ; which, when they are moſt verdant 
and flouriſhing, are like onas's Gourd, that may 
afford ſome Shadow and Refreſhment for a While, 
but are apt to breed, that Worm which will deſtroy 
them. When once they are ſmitten with Pride they 
inſtantly fade and wither, ſo neceſſary is Humility 
both for acquiring and conſerving all that is good 
11 13 | tt ay 
We may, therefore, conclude, that Courteſy and 
Obligingneſs of Behaviour, which proceeds thence, 
is in reſpect of its Spring and Original, infinitely to 
be preferr'd to that which deſcends from no higher 
Stock, than natural or prudential Motives: And, 
ſince it is natural for every Production to have ſome 
Similitude to that which produces it, we ſhall find 
it no leſs excellent in reſpect of its Properties than 
its Deſcent : For Inſtance only in two, Sincerity and 
(es... AT os a e 
For he Firſt, as far as Ability partakes of Humi- 
lity it muſt of Sincerity alſo, that being a Virtue - 
whoſe very Elements are Plainneſs and Simplicity: 
For as it has no Deſigns which want a Cover, ſo it 
needs none of thoſe Subtilties and Simulations,. thoſe. 
Pretences and Artifices requiſite to thoſe, who do's 
But let us beware of Deceit and fair Shews, for we 
know, ſometimes, ſmooth and plauſible Addreſſes 


cherous Practices. The extraordinary Blandiſh-. 
ments and endearing Behaviour of Ahelom to the 
r D2 People 
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People was only to Heal their Hearts, and advance 


his intended Rebellion, 2 Sam. xv. and David tells 
us of ſome, whoſe Words are ſofter than Butter, ha- 
ving War in the Heart, whoſe Words were ſmoother 
than Oil, and, yet, were very Swords. Pſalm lv. 2 1. 
And, God knows, this Age has not ſo much im- 
. in Sincerity, that we ſhould think the ſame 
cenes are not daily acted over among us. 
But beſides all the blacker Projects of this Kind, 
which nothing but the Event can detect, there is a 
lower Sort of this Treachery, which is viſible, nay, 
ſo avowed, that it is one of the moſt common Sub- 
jects of Mirth and Entertainment, and that is Scoff- 
ing and Deriſion, a Thing too frequent among all, 
bu it is to be feared, more particularly among Wo- 
men, thoſe, at leaſt, of the modi ſh Sort, their very 
Civilities and Careſſes being often deſigned to gain 
Matter of Scorn and Laughter. Mutual Viſits, we 
know, are an Expreſſion of Reſpect, and ſhould 
flow from real Kindneſs, but if thoſe now in Uſe be 
fifted, how few will be found of that Make? They 
are at the beſt but formal, a Tribute rather paid 
to Cuſtom than Friendſhip, and many go to fee 
thoſe for whom they are perfectly indifferent whe- 
ther they find them alive or dead, well or fick, nay, 


very often they are worſe than thus, 1 only 
to make Obſervations, to bolt out ſomething ridi- 
culous wherewith to ſport themſelves as ſoon as they 
are gone. Such Vifits as theſe are but the inſidious 
Inſtructions of a Spy, rather than the good Offices 
of a Neighbour, and when it is remembered how 
great a Portion of Time ſome Women fpend in this 
ind of Diverfion, we muſt conclude there have a 
Multitude of Acts gone to make up the Habit. It 
were to be wiſhed they would ſeriouſly reflect on it, 
and unravel that imarious Mirth by a penitential Sad- 
nels, and either ſpend their Time better than in vi- 


* 


ſiting, or elte direct their Viſits to better Purpoſes; and 
2 5 4 A 4 = | 
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Flatteries and court a new Patron; yea, many 
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this they would certainly do if they would exchange 
their meer popular Civilities, for that true Chriſtian 
Condeſcenfion which admits of no Deceit. - 
A Second Property of it is Conſtancy, for as it is 
true to others, ſo it is to itſelf; it is founded on 
the ſolideſt of Virtues, and is not ſubje& to thoſe 
light and giddy Uncertainties that the vulgar Ci. 
vilities are: For he, that, out of a Diſeſteem of his 
proper Worth, has placed himſelf in a State of In. 
teriority, will think it not an arbitrary Matter, but 
a juſt Debt to pay a Reſpect to thoſe he thinks his 
Betters, and an humble Mind will in every Body 
find ſomething or other to prefer to himſelf: 80 
that he acts upon a fixed Principle, and is not in 
Danger of thoſe Contradictions in his Manners, 
which ſhall render him one Day ſweet and affable, 
and anothet ſower and moroſe : But ſuch Changes 
are frequently incident to thoſe who are ſwayed by 
other Motives: Sometimes an Intereſt changes, and 
then the moſt fawning Sycophant can tranſplant his 


Times to the Deſpight and vilifying of the Old. 
Sometimes, again, Fortune may change, a Man 
may fall from a proſperous to an adverſe State, and, 
then, thoſe who were prodigal of their Civilities, 
whilſt he needed n-Hing elſe, will withdraw even 


thoſe from him, leſt they thould encourage him to 


demand ſomething more. An Experiment in this 


Fob made of his Friends, or rather Flatterers, whom 


e fitly compares to Winter Brooks running over 
when not needed, but quite dry when they are. 
But the moſt frequent Change is, that of Fancy 


and Humour, which has a more general Sway than 


Reaſon and Judgment. This is ſo obſervable in the 
vulgar Rabble, that oſten, in an Inſtant, they will 
ſhiſt Paſſions, and hate this Hour what they doated 
on the laſt. Of this all popular States have af- 


forded many coſtly Experiments, but we need not 
A: 5 | go 
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80 farther than the ſacred Story, where we find the 
Acclamations and Hoſannabs of the Multitude, 
uickly converted into crucify bim, crucify him. 
his Levity of Mind has been obſerved ſo incident 
to Women that it is become almoſt proverbial ; ſor 
by how much their Paſſions are more violent, they 
are commonly the leſs laſting, and as they are reck- 
on'd among thoſe colder Bodies that are particularly 
influenc'd by the Moon, ſo they ſeem to bear a great 
Reſemblance to her in her Viciſſitudes and Changes. 
We need not bring Inſtances of their Inconſtancy 
from that common Place of paſſionate Widows, who 
have let a new Love fail even through thoſe Floods 
of Tears wherewith they bewailed the Old: For 
(beſides that that is a Caſe wherein poſlibly they 
may find Matter enough for Retortion) it is here a 
little wide from our Purpoſe, which deſigns no far- 
ther Inquiſition than into their ordinary Converſa- 
tion, wherein that Love of Variety, which is ſo re- 
markable in their Habit, their Diet, and their Di- 
verſions, often extends itſelf to their Company, their 
Friendſhips alſo and Converſation. Thoſe Ning 
cies which they cheriſhed lately, quickly grow deſ- 
icable, and at laſt nauſeous, and conſequently their 
haviour falls from kind and civil to cold and dif- 
dainful. It is not to be doubted but this has often 
been prov'd by many of thoſe humble Companions, 
who officioully attend them, and who cannot al- 
ways fix themſelves, no, not by thoſe Flatteries 
that firſt introduced them; ſome new Comer, per- 
haps, has better refined upon the Art, and does the 
{ame thing more acutely and ingeniouſly, and then 
* old one is to be turned off as too groſs a Syco- 
ant. | | 
, This is farfrom being an univerſal Charge, there 
are certainly Women of the higheſt Quality, who 
guide themſelves by other Rules, who are deaf to 
all the Songs of Syrens, and have the n, to 
18 R value 
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value a ſeaſonable Reproof before the moſt extrava- 

ant Panegyrick ; but this is owing to that Humi- 
ity which we are now recommending, and of which 
excellent Virtue it is none of the meaneſt Attributes 
that it can fix and poiſe the Mind, cure thoſe Ver- 
tigoes and giddy Humours incident to thoſe who are 
mounted aloft; and above all, that it is a ſure An- 
tidote againſt the moſt infinuating Poiſon of Flat- 
tery, and a holy Spell or Amulet againſt the Venom 
of a Paraſite. 

It would be a Point of Wiſdom for all Perſons of 
Honour to increaſe their Caution with their Fortune, 
and as they multiply their Retinues without, ſo ef. 

ecially to inforce their Guard within, that they 
fare not Slaves to their own Greatneſs, fix not 
themſelves in ſuch a Poſture of State as to become 
immoveable to all the Offices of Humanity and Ci- 
vility; nor think that their Admiſſion to Greatneſs 
is upon the {ame Terms on which the Fews. were 
wont to receive their Proſelytes, that they muſt re- 
nounce all their former Relations, but to remember, 
that in a very little Time, that great Leveller, 
Death, will make the Difference undiſcernable be- 
tween the greateſt Queen and the meaneſt Servant; 
that in the Grave no Inquiſition will be made who 
came thither embalmed or perfum'd: And that as a 
learned Man lays, The Ulcers of Lazarus will make 


as good Duſt as the Paint of Jezebel. 


The Duty of VIRGIN S. 
AVING given an Account of thoſe gene- 
Duty 


1 ral Qualifications, which are at once the 
and Ornament of the Female Sex; there are, not- 
withſtanding, ſpecifick Differences ariſing from the 
ſeveral States and Circumſtances of Liſe, ſome, 
whereof, may exact greater Degrees even of the for- 
mer Virtues, and A have ſome diſtinct and 
peculiar Requifites adapted to that . 
and Condition: And our propoſed Method engages 
us to confider theſe in their proper Order: That is, 
Firſt, The Virgin State. Secondly, The Married. 
And, Laftly, That of Widowhood. Which as they 
differ widely from each other, ſo for the diſcharging 
their reſpective Duties, there are particular Cautions 
OO LS ͥũ i I 4. Dee Cy 
Virginity; or, the Virgin State, is firſt in Order, 
the Infancy and Childhood of which we ſhall paſs 
over, and addreſs to thoſe who may be ſuppoſed to be 
arrived at Years of Diſcretion, which may be pro- 
perly reckon'd about the Age of Sixteen, and fo on- 
ward. The two grand Elements eſſential to the Vir- 


.* 


gin State are Modeſty and Obedience, which tho? 
neceſſary to all, are, yet, in a more eminent De- 
ree, required here: And, therefore, tho' we have 

poken largely of the Virtue of Modeſty, in an- 

other Chapter already, yet, it will not be imperti- 
nent to make ſome farther Reflections on it, by 
Way of Application to Virgins, in whom Modeſty 
ſhould appear in its higheſt Elevation, and ſhould 
come up to Shamefacedneſs. Her Look, her Speech, 
her whole Behaviour ſhould own an humble Diſtruſt 
of herſelf; ſhe is to look on herſelf but as a No- 
vice, a Probationer in the World, and muſt _ 
| | this 
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this Time rather to learn and obſerve, than to dic- 
tate and preſcribe. Indeed, there is ſcarce any thing 
looks more indecent, than to ſee a young Maid too 


* 


forward and confident in her Talk. - 43 ks) 
But there is another Breach of Modeſty, as it re- 
lates to Chaſtity, in which they are yet more eſpe- 
cially concerned. The very Name whey imports 
4 moſt critical Niceneſs in that Point. Every inde- 
cent Curioſity or impure Fancy is a 3 
the Mind, and every the leaſt Corruption of the 
gives ſome Degrees of Defilement to the Body too. 
For between the State of pure immaculate Virgi- 
nity and arrant Proſtitution, there are many interme· 
dial Steps, and ſhe who makes any of them, is ſo 
far departed from her firſt Integrity. She who liſt- 
ens to any wanton Diſcourſe has violated her Ears; 
ſhe who {peaks any, her Tongue; every immodeſt 
Glance vinates her Eye, and every the lighteſt Act 
of Dalliance leaves ſomething of Stain and Sullage 
behind it. There is, therefore, a moſt rigorous 
Caution requiſite herein ; for as nothing is more 
clean and white than a perfect Virginity, ſo every 
dhe leaſt Spot or Soil is the more diſcernible : Be- 
des, Youth is for the moſt Part flexible, and eaſily 
warps into a Crookedneſs, and, therefore, can never 
let itſelf too far from a Temptation. Our tender 


, Bloſſoms we are fain to skreen and ſhelter, becauſe 
: every unkindly Air nips and deſtroys them; and no- 
thing can be more nice and delicate. than a Maiden 


Virtue, which ought not to be expoſed to any of 
: thoſe malignant Airs which may blaſt and corrupt 
it, of which, God knows, there are too many, 
ſome that blow from within, and others from with - 
. 8 
. Of the firſt Sort, there is none more miſchievous 


2 than Curiofity, a Temptation which ſoil'd human 
* Nature, even in Paradiſe: And, therefore, ſure a 
5 feeble Girl ought not to truſt herlelf with that 


which 


A 
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which ſubdued her better fortify'd Parent. The 
Truth is, an affected Ignorance cannot be ſo blame- 
able in other Caſes as it is commendable in this. 
Indeed, it is the ſureſt and moſt invincible Guard, 
for ſhe who is curious to know indecent Things, it 
is odds but ſhe will too ſoon and too dearly buy the 
Learning. The ſuppreſſing and deteſting all ſuch 
Curioſities, is therefore, that eminent fundamental 
Piece of Continence we would recommend to them, 
as that which will protect and ſecure all the reſt. 
But when they have ſet this Guard upon them- 
ſelves, they muſt provide againſt foreign Aſſaults 
too; the moſt dangerous whereof we take to be ill 
Company and Idleneſs. A gainſt the firſt they muſt 
provide by a prudent Choice of Converſation, 
which ſhould generally be of their own Sex; yet not 
all of that neither, but ſuch who will at leaſt enter- 
tain them innocently, if not profitably. Againſt the 
ſecond they may ſecure themſelves by a conſtant 
Series of Employments : We mean not ſuch frivolous i 
ones as are more idle than doing nothing, but ſuch as 
are ingenuous, and ſome Way worth their Time; 
wherein as the firſt Place is to be given to the Offices 
of Piety, ſo in the Intervals of thoſe there are di- 
vers others, by which they may not unuſefully fill 
up the Vacancies of their Time, ſuch are the ac- 
quiring of any of thoſe ornamental Improvements 
which become their Quality, as Writing, Needle- 
Works, Languages, Muſick or the like. If we 
ſhould here inſert the Art of Oeconomy and Houſ- 
hold Managery, we ſhould not think we affronted 
b them in it; that being the moſt proper Feminine 
1 Buſineſs, from which neither Wealth nor Greatneſs can 
totally abſolve them. And from what is to follow 
in this Treatiſe we ſhall give them ample Matter to 
exerciſe their Talents that Way. In a Word, there | 
are many Parts of Knowledge uſeful for civil as well | 
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as divine Life; and the un | themſelves in'any 
of thoſe, 1s a rational Emp oyment. „ 


But we know not how to reduce to that Head 
many of thoſe Things which from Divertiſements, 
rare now ſtept up to be the ſolemn Buſineſs of 
many young Ladies, and, perhaps, of ſome old: _. 
= Such is in the firſt Place Gaming, a Recreation whoſe 
= Lawfulneſs we queſtion not, whilſt it keeps within 
the Bounds of a Recreation; but when it ſets up 
for a Calling, we know not from whence it derives 
its Lien. din ein; mat ade 
There is another Thing to which ſome devote a 
very conſiderable Part of their Time, and that is, 
the reading Romances, which ſeems now to be 
thought the peculiar, and only 2 Study of 
young Ladies. It muſt be confeſſed their Youth 
may be a little adapted to them when they were 
Children, and we with they were always in their 
Event as harmleſs, but it is to be feared they often 
leave ill Impreſſions behind them, © 
= As for the Entertainments they find Abroad, they 
may be innocent, or otherwiſe, according as they 
are managed. The common Intercourſe of Civility 
is a Debt to Humanity, and, therefore, mutual Viſits 
may often be neceſſary, and fo, in ſome Degree, ma 
be ſeveral harmleſs and healthful Recreations which 
may call them Abroad, for we write not now to 
Nuns, and have no Purpoſe to confine them to a 
Cloiſter. Yet, on the other Hand, to be always 
wandring, is the Condition of a Vagabond; and 
of the two, it is better to be a Priſoner to one's own 
Home, than a Stranger's, e 
There is alſo another great Devourer of Time 
ſubſervient to the former, we mean Dreſing; ſor 
they who love to be ſeen much Abroad, will be ſure 
to be ſeen in the moſt exact Form: And this is an Em- 
ployment that does not ſteal but challenge the Time; 
what they waſte here is cum Privileg io, it being, by 
| e e the 
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juſtify that exceſſive Curioſity and Sollicitude, that 


There is alſo another very requiſite Quality, and 


leſt in the Charge of ſome Friend or Guardian that is 
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the Verdi& of this Ape, the proper Buſineſs, the 
one Science, wherein a young Lady is to be per- 
fealy vers'd : So that now all virtuous Emulation 
is to be converted into this fingle Ambition, who 
Mall excel in this Faculty: A Vanity which we 
confeſs is more excuſable in the Youngeſt than in the 
elder Sort; they being ſuppoſeable not yet to have 
outworn the Reliques of their Childhood, to which 
Toys and Gaiety were proportionable. Beſides, it 
is 2 allowable upon à ſoberer Account, that the 
who deſi gn Marriage ſhould give themſelves the Ad- 
vantage of decent Ornaments, and not by the negli- 
nt Rudeneſs of their Dreſs belye Nature, and ren- 
er themſelves leſs amiable than ſhe has made them: 
But all this being granted, it will by no Means 


Expence of Time and Money too, which is now 
uſed. A very moderate Degree of all thoſe, will 
ſerve for that ordinary Decency which they need 
provide for, will keep them from the Reproach of 
an affected Singularity, which is as much as a ſo- 
ber Perſon need to take Care for: And we muſt 
take Leave to ſay that in order to Marriage, ſuch a 
Moderation is much likelier to ſucceed than the con- 
trary Extravagance. Among the prudenter Sort of 
Men it certainly is, if it be not among the Looſe 
and Vain, againſt which it will be their Guard, 
and ſo do them the greater Service. 


that is Obedience. The younger Sort of Virgins 
are ſuppoſed to have Parents, or if any has been ſo 
unhappy as to loſe them early, they commonly arc 


to ſupply the Place; ſo that they cannot be to ſeek to 
whom this Obedience is to be paid : And it is not 
more their Duty than their Intereſt to pay it. 
Youth is apt to be fooliſh in its Deſigns, and heady 
in the Purſuit of them; and there can be nothing 

5 more 
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WM more deplorable than to have it left to itſelf: And, 
therefore, God, who permits not even the Brutes 
to deſtitute their youu ones till they attain to the 
perfection of their Kind, has put Children under 
Ms the Guidance and Protection of their Parents, till, 
by the maturing of their Judgments, they are qua- 
= lified to be their own Conductors. Now this Gbe- 
dience (as that which is due to all other Superiors) 
is to extend itſelf to all Things that are either 
good or indifferent, and has no Clauſe of Exception, 
but only where the Command is unlawful ; and in 


j ſo wide a Scene of Action, there will occur ſo many 
particular Occaſions of Submiſſion, that they had 
need have a great Reverence of their Parents Judg- 
$ ments, and Diſtruſt of their own: And if it ſhould 
e happen that ſome Parents are not qualified to give 
/ them the former, yet, the general Imbecility of their 
| Age, will remain a conſtant Ground of the latter; 
d ſo that they may ſafelier venture themſelves to their 
f WI Parents Miſ-guidance, than their own, by how much 
che Errors of Humility and Obedience are leſs ma- 
ſt lignant than thoſe of Preſumption and Arrogance. 

a 7 
8 1 

of 

; CHAP. VII. 

id Of the Manner of BEHAVIOUR t70- 
10 1 85 wards MEN. $ 
" £ 4 H E Female Sex ought to maintain a Beha- 
18 1 viour towards Men, which may be {ſecure to 
to themſelves without offending them. No ill-bred 
"ne affected Shyneſs, nor a Roughneſs, unſuitable to their 
It. Sex, and unneceſſary to their Virtue, but a Way of 
dy living that may prevent all Cauſe of Railleries or \ 


unmannerly Freedoms ; Looks that forbid wes in 
: : ude- 
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Rudeneſs, and oblige without Invitation, or leaving 
Room for the ſaucy Inferences Men's Vanity ſug- 
geſts to them upon a leaſt Encouragement. This 
is ſo very nice, that it muſt engage them to have a 
perpetual Watch upon their Eyes, and to remember 
that one careleſs Glance gives more Advantage than 
a hundred Words not enough conſidered ; the Lan- 
guage of the Eyes being very much the moſt ſigni- 
ficant and the moſt obſerved. | „ 

The Civility of Women, which is always to be 


preſerved, muſt not be carried to a Compliance, 


which may betray them into irrecoverable Miſtakes. 
This French ambiguous Word Complaiſance has led 
Women into more Blame than all other Things 
put together. It carries them by Degrees into a 
certain Thing, called, a good Kind of Woman, an 
eaſy idle Cgeature, that deth neither Good nor Ill but 
by Chance, has no Choice, but leaves that to the 
Company ſhe keeps. Time, which by Degrees adds 
to the Signification of Words, has made her, ac- 
cording to the modern Style, little better than one 
who thinks it a Rudeneſs to deny when civilly re- 
quired, either her Service in Perſon, or her friendly 


Aſſiſtance, to thoſe who would have a Meeting, or 


want a Confident. She is a certain Thing always 
at Hand, an ealy Companion, who has ever great 
Compaſſion for diſtreſſed Lovers: She cenſures no- 
thing but Rigour, and is never without a Plaiſter 


for a wounded Reputation, in which chiefly lies her 


Skill in Surgery : She ſeldom has the Propriety of 
any particular Gallant, but lives upon Brokage, and 
mals for the Scraps her Friends are content to leave 
her. 7 ap | 
There is another Character, not quite ſo criminal, 
yet not leſs ridiculous ; which is, that of a Good-hu- 
mour'd Woman, one who thinketh ſhe muſt always 
be in a Laugh, or a broad Smile, becauſe Good- 
humour is an obliging Quality; thinks it leſs Ill- 

manners 


ln SET 
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manners to talk ay than to be filent in 
Company. When ſuch a prating Engine rides Ad- 
miral, and carries the Lanthorn in a Circle of Fools, 
a chearful Coxcomb coming in for a Recruit, the 
Chattering of Monkeys is a better Noiſe than ſuch 
a Concert of ſenſeleſs Merriment. If ſhe is ap- 

lauded init, ſhe is ſo encouraged, that, like a Bal- 
18 who, if commended breaks his Lungs, 
ſhe lets herſelf looſe and overflows upon the Com- 
pany. She conceives that Mirth is to have no Inter- 
miſſion; and, therefore, ſhe will carry it about 
with her, tho, it be to a Funeral; and if a Man 
ſhould put a familiar Queſtion to her, ſhe does not 
know very well how to be angry, for then ſhe 


| would be no more that pretty Thing, called a Good- 


humoured Woman. This Neceſſity of appearing, 
at all Times, to be ſo infinitely pleaſed, is a grievous 
Miſtake, fince in a handſome Woman that Invita- 
tion is unnecſſary; and in one who is not ſo ridi- 


culous. It is not intended by this that Women 


ſhould forſwear Laughing; but let them remember, 
that Fools being always painted in that Poſture, 
ſhould frighten thoſe who are wiſe from doing it too 
frequently, and going too near a Copy which is ſo 
little inviting; and much more from doing it loud, 
which is an unnatural Sound, and looks ſo much 
like another Sex, that few Things are more offen- 
ſive. That boiſterous Kind of Jollity is as contrary 
to Wit and good Manners, as it is to Modeſty and 
Virtue. Befides, it is a coarſe Kind of Quality, 
that throws a Woman into a lower Form, and de- 
grades her from the Rank of thoſe who are more 
refined. Some Ladies ſpeak /oud and make a Noiſe 
to be the more minded, which looks as if they 
beat their Drums for Voluntiers; and if by Misfor- 
tune none come into them, they may, not without 
Reaſon, be a good deal out of Countenance. _ 


There 


There is one Thing yet more to be avoided, which 
ts, the Example of thoſe who intend nothing far- 
ther than the Vanity of Conqueſt, and think them- 
ſelves ſecure of not having their Honour tainted by 
it. Some are apt to believe their Virtue is too ob- 
ſcure, and not Ie known, except it is expoſed to a 


broader Light, and ſet out to its beſt 3 by 
ſome publick Trials. Theſe are dangerous Expe- 

riments, and generally fail, being built upon ſo 
weak a Foundation, as that of a great Confidence 
in ourſelves. It is as ſafe to play with Fire, as to 
dally with Gallantry. Love is a Paſſion that has 


Friends in the Garriſon, and for that Reaſon muſt, | 
by a Woman, be kept at ſuch a Diſtance, that ſhe 


may not be within the Danger of doing the moſt 
uſual Thing in the World, which is conſpiring 
againſt bertelf : Elſe the humble Gallant, who is 
only admitted as a Trophy, very often becomes the 
Conqueror, he puts on the Stile of Viftory, and 
from an Admirer grows into a Maſter, for fo he may 
be called from the Moment he is in Poſſeſſion. The 
firſt Reſolutions of ſtopping at good Opinion and 
Eſteem, grow weaker by Degrees, againſt the 
Charms of Courtſhip skilfully applied. A Lady is 
apt to think a Man ſpeaks ſo much Reaſon whilſt 
he is commending her, that ſhe has much ado to 
believe him in the wrong, when he is making Love 
to her: And when, beſides the natural We: 
ments the Sex has to be merciful, ſhe is bribed by 
well-choſen Flattery, the poor Creature is in Dan- 
ger of being caught like a Bird liſtening to the 
Whiſtle of one who has a Snare for it. Conqueſt is 
ſo tempting a Thing, that it often makes Women 
miſtake Men's Submiſſions; which with all their 
fair Appearances, have generally leſs Reſpect 
than Art in them. Women ſhould remember, that 
Men who ſay extreme fine Things, many Times ſay 
them moſt for their own Sakes ; and that 15 = 
| | vallant 
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Gallant, is often as well pleaſed with his own Com- 
pliments, as he could be with the kindeſt Aniwer, 
Where there is not that Oſtentation, you are o 
fuſpect there is a Deſign: And as ſtrong Pertumes 
are ſeldom uſed but lde they are neceſſary to ſmo- 
ther an unwelcome Scent, ſo exceſſive good Words 
leave room to believe they are ſtrewed to cover 
ſomething, which is to gain Admittance under a Diſ- 
guiſe. Women muſt, therefore, be upon their 
Guard, and conſider, that of the two, Reſpect is 


more dangerous than Anger 3 If puts even the beſt 


Underſtandings out of their Place for the Time, 
till ſecond Thoughts reſtore them; it ſteals upon 


us inſenſibly, and throws down our Defences, and 


makes it too late to reſiſt, after we have given it 
that Advantage. Whereas, Railing goes away in 
Sound, it has ſo much of Noiſe in it, that by 
giving Warning it beſpeaks Caution, Reſpect is a 
flow and ture Poiſon, and like Poiſon, ſwells us 
within ourſelves. Where it prevails too much, it 


grows to be a Kind of Apoplexy in the Mind, turns it 


uite round, and after it has once ſeized the Under- 
anding, becomes mortal to it. For theſe Reaſons, 


| the ſafeſt Way is to treat it like a ſly Enemy, and 


to be perpetually upon the Watch againlt it. . 
G 4 be added — conclude this 
Head, which is, that Women ſhould let every ſe- 
ven Years make ſome Alteration in them towards 
the graver Side, and not be like the Girls of fifty, 
who reſolve to be always young, whatever Time 
with his Iron Teeth determine to the contrary. 
Unnatural 'Things carry a Deformity in them never 
to be diſguiſed; the Livelineſs of Youth. in a riper 
Age, Jools like a new Patch upon an old Gown 
ſqthat a gay Matron, a chearſul old Fool, may be 
rcalonably put into the Lift of the tamer Kind of 
Monſters. There is a certain Creature called a 
grave Hobby-Horſe, a Kind of a She Nymps, that 
"=: pPretends 
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pretends to be pulled to a Play, and muſt needs go 
to Bartholomew-Fair, to look after the young Folks, 
whom ſhe only ſeems to make her Care ; in Rea- 
lity, ſhe takes them for her Excuſe. Such an old 
Butterfly, is, of all Creatures, the moſt ridiculous 


and ſooneſt found out. It is good to be early in | 


your Caution, to avoid any Thing that comes 
within Diſtance of ſuch deſpicable Patterns, and 


not like ſome Ladies, who defer their Converſion 


till they have been ſo long in Poſſeſſion of being 
laughed at, that the World 

change their Style, even when they are reclaimed 
from that which gave the firſt Occaſion for it. 

The Advantages of being reſerved are too many 
to be ſet down; we will only ſay, that it is a Guard 
to a good Woman, and a Diſguiſe to an ill one. It 

is of ſo much Uſe to both, that thoſe ought to uſe 


it as an Artifice who refuſe to practiſe it as a 
Virtue. 


oth not know how to 


CHAP. VII. 
Of Female FRIENDSHI and Cenſure. 


L 7 E would recommend to the Fair-Sex, in a 
particular Manner, a ſtri& Care in the Choice 
of their Friendſhips. Perhaps the beſt are not 
without their Objections ; but however, they ought 
to be lure that they do not ſtray from the Rules that 
the wiſer Part of the World has ſet them. The 
Leagues offenſive and defenſive ſeldom hold in Poli- 


ticks, and much leſs in Friendſhips. The violent 


Intimacies, when once broken, of which they {carte 


ever fail, make ſuch a Noiſe; the Bag of Secrets 
untied, they fly about like Birds let looſe 2055 a 
wa | ö "Cage, 
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Cage, and become the Entertainment of the Town. 
Beſides, thele great Dearneſſes, by Degrees, grow 
injurious to the reſt of their Acquaintance, and 
throw them off. There is ſuch an offenſive Di, 
ſtinction when the dear Friend comes into the Room, 
that it is flinging Stones at the Company, who are 

not apt to forgive it. W 
It is wrong to lay out Friendſhip too laviſhly at 
firſt, fince it will, like other Things, be ſo much 
the ſooner ſpent ; neither ſhould it be ſuffered to 
be of too ſudden a Growth ; for as the Plants 
which ſhoot up too faſt, are not of that Continu- 
ance as thoſe which take more Time for it, ſo too 
ſwift a Progreſs in pouring out Kindneſs, is a cer- 
tain Sign that by the Courſe of Nature it will not 
be long lived. Ladies who pitch upon Friends un- 
der the Weight of any criminal Objection, muſt be 
reſponſible to the World for it. In that Caſe they 
bring themſelves under the Diſadvantages of their 
Character, and muſt bear their Part of ir. Choofiny 
implies approving ; and if a Friend be choſe — 
whom the World has given Judgment, it is not ſo 
well- natured as to believe that Perſon averſe to her 
Way of Living, ſince ſhe is not diſcouraged by it 
from admitting her into her Kindneſs: And Reſem- 
blance of een being. thought none of the 
leaſt Inducements to Friendſhip, ſhe will be looked 
upon at leaſt as a Well-wiſher, if not a Partner, 
with her in her Faults. Thoſe who can forgive 
them in another, will not be leſs gentle to them- 
ſel ves. . 5 

If a Friend happens to fall from the State of In- 
nocence aſter Kindneſs is engaged to her, a Woman 
{ſhould be flow in her Belief in the Beginning of the 
Diſcovery : But as ſoon as ſhe is convinced, by a ra- 
tional Evidence, ſhe ought; without breaking too 
roughly, to make a fair and quick Retreat from 
ſuch a miſtaken * The Anger a =_ 
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muſt put on to vindicate the Reputation of an 
injur'd Friend, may incline the Company to ſuſpect 
me would not be 1o zealous, if there was not a Poſ- 
ſibility that the Caſe might be her own. For this 
Reaſon, Women are not to carry their Dearneſs ſo 
far as abſolutely to loſe their Sight where their Friend 
is concerned; becauſe Malice is too quick-fighted, 
it does not follow that Friendſhip muſt be blind. 
Thereis to be a Mean between theſe two Extremes, 
elſe the Exceſs of Good-nature, may betray one 
into a very ridiculous Figure, and by Degrees may 
bring a Lady to ſuch Offices as ſhe ſhould not be 
proud of, 

Good Senſe ought to be a chief Ingredient in the 
Choice of Friends, elſe let a Woman's Reputation 
be never ſo clear, it may be clouded by the Imperti- 
nence of her Confident. It is like our Woaſts 
beingin the Power of a drunken or a careleſs Neigh- 
bour ; only ſo much worſe as that there will be no 
Inſurance 33 to make Amends, as there is in the 
Caſe of Fire. 

To conclude this Head. If Formality is to be al- 
lowed in any Inſtance, it is to be put on to reſiſt the In- 
vaſion of ſuch forward Women, as ſhall preſs them- 
ſelves into the Friendſhip of others, where, if admit- 
ted, they will either be a Snare or an Incumbrance. 
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Of VaniTyY and AFFECTATION. | 


_— 


JF E muſt with more than ordinary Earneſtneſs 
- give Caution againſt Vanity, it being the 


- * 


Crime to which the Female Sex ſeems to be moſt 


inclined; and fince Affectation for the moſt _ 
£1 & A attends 


* 


attends it, they are not well to be divided. The7 
cannot be properly called Twins, becauſe more pro- 
perly Vanity is the Mother, and Affectation the 
darling Daughter; Vanity is the Sin, and Affecta- 
tion is the Puniſhment ; the firſt may be called the 
Root of Self- Love, the other the Fruit. Vanity is 
never at its full Growth till it ſpreads into Affecta- 
tion, and then it is complete. 5 5 
Vanity makes a Woman, tainted with it, ſo top- 
ful of herfelf, that ſhe ſpilleth it upon the Compa- 
ny: And becauſe her own Thoughts are entirely 
employed in Self Contemplation, ihe endeavours, 
by a cruel Miſtake, to confine her Acquaintance 
to the ſame narrow Circle of that which only con- 
cerns her Ladyſhip, forgetting that ſhe is not of 
half that Importance to the World that ſhe is to 
herſelf, ſo miſtaken ſhe is in herValue by being her 
own A price: She will fetch luch a. pals in 
| Diſcourſe to bring in her beloved Self, KY: rather 
than fail, her fine Petticoat, that there can hardly 
be a better Scene than ſuch a Trial of ridiculous 
Ingenuity. It is a Pleaſure to ſee her angle far 
Commendations, and riſe ſo . diflatisfied with the 
ill-bred Company if they will not bite. To ob- 
ſerve her throwing her Eyes about to fetch in Pri- 
ſoners, and go about cruizing like a Privateer, and 
{o out of Countenance if ſhe return without Booty, 
is no ill Piece of Comedy. She is ſo eager to draw 
Keſpect that ſhe always miſſes it, yet thinks it ſo 
much her Due, that when ſhe fails, ſhe grows wal 
piſh, not conſidering, that it is impoſſible to com- 
mit a Rape upon the Will; that it muſt be fairly 
gained, and will not be taken by Storm; and that 
in this Caſe the Tax ever raiſes higheſt by a Bene- 
volence. If the World inſtead of admiring her ima- 
oO ginary Excellencies, takes the Liberty to laugh at 


The Lany's COMPANIONÞ9 53 


* 


ne them, ſhe appeals from it to herſelf, for whom ſhe 
ſt gives Sentence, and proclaims it in all Companies. 
rt B 3 On 
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On the other Side, if encourag'd by a civil Word, 


ſhe is ſo obliging, that ſhe will give Thanks for 
being laughed at in good Language. She takes a 
Compliment for a Demonſtration, and ſets it up as 


an Evidence, even againſt her Looking-Glaſs: But 


the good Lady being all this While in a moſt pro- 


found Ignorance of herſelf, forgets that Men would 


not let her talk upon them, and throw ſo many 
ſenieleſs Words at their Heads, if they did not in- 
tend to put her Perſon to Fine and Ranſom for her 
Impertinence. Good Words of any other Woman, 
are ſo many Stones thrown at her, ſhe can by no 
Means bear them, they make her ſo unealy, that ſhe 
cannot keep her Seat, but up ſhe riſes and goes 


HFome half burſt with Anger and ftrait-lacing : If 


by great Fortune ſhe happens, in Spite of her Vanity, 
to be honeſt, ſhe is ſo troubleſome with it, that as 
far as in her lies, ſhe makes a ſcurvy thing of it. 
Her bragging of her Virtue looks as if it coſt her 


- fo much Pains to get the better of herſelf, that the 


Inferences are very ridiculous. Her Good-humour 
is generally applied to the Laughing at good Senſe. 
It would do one Good to ſee how heartily ſhe de- 
{piles any thing that is fit for her to do. The greateſt 
Part of her Fancy is laid out in choofing her Gown, 
as her Diſcretion is chiefly employed in not paying 


for it. She is faithful to the Faſhion, to which not 


only her Opinion, but her Senſes are wholly re- 
fien'd; ſo obſequious ſhe is to it, that ſhe would 
be ready to be reconciled even to Virtue, with all its 
Faults, if ſhe had her Dancing-Maſfter's Word that it 


was practis'd at Court. 


This Picture may ſupply the Place of any other 
Rules which might be given to prevent a Woman's 
reſembling it; the Deformity of it, well conſidered, 
is Inſtruction enough, from the ſame Reaſon, that 


the Sight of a Drunkard is a better Sermon againſt 


that 


. rw. 
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that Vice than the beſt that ever was preach'd upon 
that Subject. 7 [5 922 5 


N 
—— — — — — 
— * * * 


CHAP. X. 


3 


Of PRIDE and DiveRSIONS. 


A*® TER having faid this againſt Vanity, we do 


not intend to apply the ſame Cenſure to Pride, 
well placed and rightly defin'd. It is an ambiguous 
Word ; one kind of it is as much a Virtue, as the 
other is a Vice: But we are naturally ſo apt to chooſe 
the worſt, that it is become dangerous to commend 
the beſt Side of it. 

A Woman is not to be proud of her fine Gown ; 
nor, when ſhe has leſs Wit than her Neighbours, 
to comfort herſelf that ſhe has more Lace. Some 
Ladies put ſo much Weight upon Ornaments, that 
if one could ſee into their Hearts, it would be found, 
that even the Thoughts of Death are made leſs hea- 
vy to them by the Contemplation of their being 
laid out in State, and honourably attended to the 


Grave. One may come a good deal ſhort of ſuch 


an Extreme, and yet ſtill be ſufficiently impertinent, 
by ſetting a wrong Value upon Things which ought 


to be uſed with more Indifference. A Lady muſt 


not appear ſollicitous to ingroſs 5 to herſelf, 
but be content with a reaſonable Diſtribution, and 

allow it to others, that ſhe may have it returned to 
her. She is not to be troubleſomely nice, nor diſtin- 


guiſh herſelf by being too delicate, as if ordinary 


Things were too coarſe for her; this is an unman- 
nerly and an offenſive Pride, and where it is prac- 
tiſed deſerves to be mortify'd, of which it ſeldom 
fails. She is not to lean too much upon her Quali- 


E 4 ty, 
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On the other Side, if encourag'd by a civil Word, 
ſhe is ſo obliging, that ſhe will give Thanks for 
being laughed at in good Language. She takes a 
Compliment for a Demonſtration, and ſets it up as 
an Evidence, even againſt her Looking-Glaſs: But 
the good Lady being all this While in a moſt pro- 
found Ignorance of herſelf, forgets that Men would 
not let her talk upon them, and throw ſo many 
ſenieleſs Words at their Heads, if they did not in- 
tend to put her Perſon to Fine and Ranſom for her 
Impertinence. Good Words of any other Woman, 
are ſo many Stones thrown at her, ſhe can by no 
Means bear them, they make her ſo unealy, that ſhe 
cannot keep her Seat, but up ſhe riſes and goes 
Home half burſt with Anger and ftrait-lacing : If 
by great Fortune ſhe happens, in Spite of her Vanity, 
to be honeſt, ſhe is ſo troubleſome with it, that as 
far as in her lies, ſhe makes a ſcurvy thing of it. 
Her bragging of her Virtue looks as if it coft her 
- ſo much Pains to get the better of herſelf, that the 
Inferences are very ridiculous. Her Good-humour 
is generally applied to the Laughing at good Senſe. 
It would do one Good to ſee how heartily ſhe de- 
{piles any thing that is fit for her to do. The greateſt 
Part of her Fancy is laid out in choofing her Gown, 
as her Diſcretion is chiefly employed in not paying 
for it. She is faithful to the Faſhion, to which not 
only her Opinion, but her Senſes are wholly re- 
fien'd; ſo obſequious ſhe is to it, that ſhe would 
be ready to be reconciled even to Virtue, with all its 
Faults, if ſhe had her Dancing-Maſfter's Word that it 
was practis'd at Court. 
This Picture may ſupply the Place of any other 
Rules which might be given to prevent a Woman's 
reſembling it; the Deformity of it, well conſidered, 
is Inſtruction enough, from the ſame Reaſon, that 
the Sight of a Drunkard is a better Sermon _ 
| | 5 8 that 
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that Vice than the beſt that ever was preach'd upon 
that Subject. 44h 29 8 
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CHAP: X: 


— 


Of PRIDE and DivERsSIONS. 


; A* TER having faid this againſt Vanity, we do 


not intend to apply the ſame Cenſure to Pride, 
well placed and rightly defin d. It is an ambiguous 
Word ; one kind of it is as much a Virtue, as the 
other is a Vice: But we are naturally ſo apt to chooſe 
the worſt, that it is become dangerous to commend 
the beſt Side of it. 
A Woman is not to be proud of her fine Gown ; 
nor, when ſhe has leſs Wit than her Neighbours, 
to comfort herſelf that ſhe has more Lace. Some 


Ladies put ſo much Weight upon Ornaments, that 


if one could ſee into their Hearts, it would be found, 


that even the Thoughts of Death are made leſs hea- 
vy to them by the Contemplation of their being 


laid out in State, and honourably attended to the 
Grave. One may come a good deal ſhort of ſuch 
an Extreme, and yet ſtill be ſufficiently impertinent, 
by ſetting a wrong Value upon Things which ought 
to be uſed with more Indifference. A Lady muſt 
not appear ſollicitous to ingroſs Reſpect to herſelf, . 
but be content with a reaſonable Diſtribution, and 

allow it to others, that ſhe may have it returned to 
her. She is not to be troubleſomely nice, nor diſtin- 
ouiſh herſelf by being too delicate, as if ordinary 


Things were too coarſe for her; this is an unman- 


nerly and an offenſive Pride, and where it is prac- 
tiſed deſerves to be mortify'd, of which it ſeldom 


fails. She is not to lean too much upon her Quali- 
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ty, much leſs, to deſpiſe thoſe who are below it. 
Some make Onality an Idol, and then their Reaſon 
muſt fall down and worſhip it. They would have 
the World think, that no Amends can ever be made 
for the want of a pyeat Title, or an ancient Coat of 
Arms; they imagine, that with thele Advantages 
they ſtand upon the higher Ground, which makes 
them look down upon Merit and Virtue, as Things 
interior to them. This Miſtake is not 2 ſenſeleſs, 
but criminal too, in putting a greater Price upon 
that which is a Piece of good Lack, than upon 
Things that are valuable in Hales. Laughing is 
not enough for ſuch a Folly; it muſt be {ſeverely 
whipp'd, as it juſtly deſerves. 
heſe and many other Kinds of Pride are to be 
avoided. That which is to be recommended, is an 
Emulation in a Woman to riſe to a Character, by 
which ſhe may be diſtinguiſhed ; an Eagerneſs for 
Precedence in Virtue, and all ſuch other Things as 
may gain a greater Share in the good Opinion of 
the World. Efeem to Virtue is like a cheriſbing Air 
to Plants and Flowers, which makes them blow 
and proſper; and for that Reaſon it may be allow- 
ed to be in ſome Degree the Cauſe as well as the 
Reward of it. That Pride which leads to a good 
End, cannot be a Vice, ſince it is the Beginning of 
a Virtue; and to be pleaſed with juſt Applauſe, is 
10 far from a Fault, that it would be an f Symp- 
tom in a Woman who ſhould not place the greateſt 
Part of her Satisfaction on it. Humility is, no 
doubt, a great Virtue, but it ceaſes to be ſo, when 
it is afraid to {corn an ill Thing. 
I be laſt Thing we have to recommend to young 
Women particularly, tho' it likewiſe affects thoſe of 
every Age and Station of Life, is, a wiſe and fate 
Method of ufing Diverſions. To be too eager in 
daes whilſt they are young is 
NN dangerous; 
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dangerous; to catch at them in riper Years 1s gra ſp- 
ing a Shadow. Thoſe who are idle have no Need 
of them, and yet they, above all others, give them- 
ſelves up to them. 'To unbend our 'Thoughts, when 
they are too much ſtretched by our Cares, is not 
more natural than it is neceſſary, but to turn our 
whole Lives into a Holiday, is not only ridiculous, 
but deſtroys Pleaſure inſtead of promoting it. 
Some Ladies are beſpoken for merry Meetings, 
as 2 in the Play, was for Duels. They are en- 
gaged in a Circle of Idleneſs, where they turn round 
r the whole Year, without the Interruption of a 
ſerious Hour. They know all the P/ayers Names, 
are acquainted with every Fidler in Town. No 
Soldier is more, obedient to the Sound of his Cap- 
tain's Trumpet, than they are to that which ſum- 
moneth them to a Puppet-Shew or an African Monſter. 
The Spring, that brings out Flies - and Fools, 
makes them Inhabitants of the Park and Vaux-Hall; 
in the Winter they are an Incumbrance to the Play- 
Houſe, and the Ballaſt of the Drawing-Room. 
Theſe jolly Ladies do fo continually ſeek Diverſion, 
that in a little Time they grow into a Jeſt, yet are 
unwilling to remember, that if they were ſeldomer 
ieen, they would not be ſo often laugh'd at. 
To play ſometimes to entertain Company, or tor 
Women to divert themſelves, is not to be diſallow- 
ed, but to do it ſo often as to be called Gameſters, 


is to be avoided, next to Things that are moſt cri- 


minal. To deep Play there will be yet more Objecti- 
on; it will give the World Occaſion to ask ipite- 
fal Queſtions : As how they dare venture to loſe? 
and what Means they have to pay ſuch great Sums ? 
Beſides, if a Lady could but ſee her own Face upon 
an ill Game, at a deep Stake, ſhe would certainly 
ſorſwear any Thing that could put her Looks un- 

der ſuch a Diſadvantace. And as a certain inge- 


mious 
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nious Poet ſays, ſpeaking of Ladies playing at 
Hazard, 


If the Fair Ones their Charms did ſufficiently prize, 
Their Elbows they'd ſpare for the Sake of their Eyes. 


To dance ſometimes will not be imputed to a 
Lady as a Fault; but then ſhe is to remember, that 
the End of her learning it was, that ſhe might the 
better know how to move gracefully. It is only an 
Advantage ſo far, when it goes beyond it, one may 
call it excelling in a Miſtake, which is no very 
great Commendation. n 


HA P. XI. 
Of Wives. 


| now conducted the Virgin to the En- 
| trance of another State, we muſt ſhift the 
Scene, and attend her thither allo: And here ſhe 
is launched into a wide Sea, that one Relation of a 
Wife drawing after it many others; for as ſhe 
eſpouſes the Ran ſo ſhe does his Obligations allo; 
and where-ever he, by Ties of Nature, or Alliance, 
owesa Reverence or Kindneſs, ſhe is no leſs a Debt- 
or. Her Marriage is an Adoption into his Fami- 
ly, and therefore ſhe is, to every Branch of it, to 
pay what their Stations there do reſpectively require. 
To define which more particularly, would be a 
Work of more Length than Profit ; we ſhall, there- 
fore, confine the preſent Conſideration to the Re- 
lation ſhe ſtands in to her Husband, (and what is 
_ uſually concomitant with that) her Children, and 
her Servants, and fo ſhall conſider her in the three 
Capacities of a Wife, a Mother, and a Miſtreſs. f 

n 
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In that of a Wife her Duty has ſeveral ReſpeQs, as 
it relates, Firſt, To his Perſon. Secondly, To his Re- 
utation. Thirdly, T'o his Fortune. The firſt Debt to 
bis Perſon is Love, which we find ſet as the prime 
Article in the Marriage Vow; and, indeed, that is 
the moſt eſſential Requiſite; without this it is only 
a Bargain and Compact, a Tyranny, perhaps, on 
the Man's Part, and a Slavery on the Woman's. It 
is Love only that cements the Hearts, and where 
that Union is wanting, it is but a Shadow, a Car- 
caſe of Marriage. Therefore, as it is very neceſſary 
to bring ſome Degree of this to this State, fo it is no 
leſs to maintain and improve it in it. This is what 
facilitates all other Duties of Marriage ; makes the 
Yoke fit ſo lightly, that it rather pleaſes than galls. 
It ſhould, therefore, be the Study of Wives to pre- 
ſerve this Flame, that, like the veſtal Fire, it may 
never go out: And to that End carefully to guard 
it from all thoſe Things which are naturally apt to 
extinguiſh it; of which Kind are all Frowardneſs 
and little Perverſeneſſes of Humours ; all ſullen and 
moroſe Behaviour, which by taking off from the 
Delight and Complacency of Converſation will, by 
Degrees, wear off the Kindnels. 

Fur of all we know nothing more dangerous than 
that unhappy Paſſion of Jealouſy, which, tho? it is 
laid to be the Child of Love, yet, like the Vi- 
per, its Birth is the certain Deſtruction of the Pa- 
rent, As, therefore, they muſt be nicely careful to 
vive their Husbands no Colour, no leaſt Umbrage 
tor it; ſo ſhould they be as reſolute to reſiſt all that 
occurs to themſelves, be ſo far from that buſy Curi- 
oſity, that Induſtry to find Cauſes of Suſpicion, that 
even where they preſented themſelves they ſhould 
avert the Conſideration, and put the moſt candid Con- 
ſtruction upon any doubtful Action. And, indeed, 
Charity in this Inſtance has not more of the Dove 
than of the Serpent. It is infinitely the wiſeſt 
In Tres Courſe, 
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her future Innocence. 


ſcarce any better by it; ſor Guilt covets nothing 


* 


ourſe, both in Relation to her preſent Quiet, and 


But, perhaps, it may be ſaid, that ſome are not 
left to their Naenſp and Conjecture, but have more 
demonſtrative Proofs. In this Age it is, indeed, no 
ſtrange Thing for Men to publiſh their Sin, and the 
Offender does ſometimes not diſcover but boaſt of 
his Crime. In this Cale it will, it muſt be confeſs'd, 
be ſcarce- poſſible to disbelieve him ; but even here 
a-Wite has this Advantage, that ſhe is out of the 
Pain of Suſpenſe. She knows the utmoſt, and, 
therefore, is at Leiſure to convert all that Induſtry 
which ſhe would have uſed for the Diſcovery, to for. 
tify herſelf againſt a known Calamity ;- which {ure 
ſhe may as well doin this as in any other; a patient 
Submiſſion being the one Catholicon in all Dit. 
treſſes, and as the ſlighteſt can overwhelm us if we 
add our own Impatience towards our ſinking, ſo the 
5 8 cannot if we deny it that Aid. They are, 
therefore, far in the Wrong, who in Caſe of this 
Injury, purſue their Husbands with Virulences and 
Reproaches. This is, as Solomon ſays, Prov. xx. 
20. The pouring Vinegar upon Nitre, applying Cot- 
rofives when Balſams are moſt needed ; whereby 
they not only increaſe their own Smart, but render 
the Wound incurable. They are not Thunders and 
Earthquakes, but ſoft gentle Rains that cloſe the 
Sciſſures of the Ground; and the Breaches of Wed. 
lock will never be cemented by Storm and loud 
Outcries. Many Men have been made worſe, but 


more than an Opportunity of recriminating ; and 
where the Husband can accuſe the Wife's Bitterne!s, 
he thinks he needs no other Apology for his own 
Luſt. 5 | | 
A wiſe Diſſimulation, or very calm Notice, 'Wrov 
ſure the likelieſt Means of reclaiming ; for where 
Men have no: wholly put off Humanity, there is ru 
1 2h e nativq; te 
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native Compaſſion to a meek Sufferer. We have na- 
turally ſome Regret to ſee a Lamb under the Knife, 
whereas, the impatient Roaring of a Swine diverts 
our Pity ; ſo that Patience in this Caſe is as much 
the Intereſt, as Duty of a Wife. ES. 
But there is another Inſtance wherein that Virtue 
has a ſeverer Trial, and that is, when a Wife lies 
te under the cauſeleſs Jealouftes of the Husband. This 
is, lure, one of the greateſt Calamities that can be- 
fal a virtuous Woman, who, as ſhe accounts nothing 
ſo dear as her Loyalty and Honour, ſo ſhe thinks 
no Infelicity can equal the aſperſing of thoſe, eſpe- 
cially when it is from him, to whom ſhe has been 
the moſt ſollicitous to approve herſelf. 
Women are to conſider that they live in a Time, 
that hath render'd ſome Kind of Frailties ſo habi- 
tual, that they lay claim to large Grains of Al- 
lowance. The World in this is ſomewhat unequal, 
and the Maſculine Sex ſeems to play the Tyrant in 
diſtinguiſhing partially for themſelves, by making 
that in the utmoſt Degree criminal in the Woman 
which in a Man paſſes under a much gentler Cen- 
lure. 'The Root and the Excuſe of this Injuſtice, is 
he Preſervation of Families from any Mixture, 
hich may bring a Blemiſh to them: And whilſt 
he Point of Honour continues to be fo placed, it 
cems unavoidable to give the Female Sex the great- 
r Share of the Penalty: But if in this it lies under 
iny Diſadvantage, it is more than recompenſed, by 
aving the Honour of Families in their Keeping. 
he Conſideration ſo great a Truſt muſt give the 
Yoman, makes full Amends; and this Power the 
Norld has lodged in them, can hardly fail to re- 
Irain the Severity of an ill Husband, and to im- 
- i rove the Kindneſs and Eſteem of a good one. 
here We ſhall next ſpeak of a Wife's Behaviour to a 
re is runkard. It will be granted, that though there 


native Vices of a deeper Dye, than the Love of Wine, 


yet 
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et there are none of a greater Deformity, when it 
is not reſtrained : But with all this, the {fame Cuſ. 
tom, which is the more to be lamented for its being 
ſo general, ſhould make it leſs uneaſy to every one 
in particular, who is to ſuffer by the Effects of it; 
fo that in the firſt Place it will be no new Thing for 
a Woman to have a Drunkard for her Husband; 
and there is, by too frequent Examples, Evidence 
enough that ſuch a Thing may happen, and yet x 
Wife may live too without being miſerable. Self. 
Love dictates aggravating Words to every Thing 
we feel; Ruin and Miſery are the Terms we apply 
to whatſoever we do not like, forgetting the Mix 
ture allotted to us by the Condition of human Life, 
by which, it is not intended we ſhould be quite ex- 
empt from 'Trouble. | 
| When a Drunken Husband falls to the Lot of: 
Woman, it ſhe be wiſe and patient, his Wine ſhal 
be of her Side, it will throw a Veil over her Miſ 
takes, and will ſet out and improve every Thing ſhe 
does, that he is pleaſed with. Others will like him 
leſs, and by that Means he may, perhaps, like his 
Wife the more. When, after having dined tool 
well, he is received at Home without a Storm, ol © 
fo much as a reproachful Look, the Wine will na. 
turally work cut all in Kindneſs, which a Wife mut 
encourage, let it be kj up in ever ſo much: 
Impertinence. On the other Side, it would boil up 
into Rage, if the miſtaken Wife ſhould treat him 
roughly, like a certain Thing called a kind Shrew, 
than which the World with all its Plenty, canno 
ſhew a more ſenſeleſs, ill-bred, forbidding Creature 
A Woman {hould confider, that where the Man 
will give ſuch frequent Intermiſſions of the Uſe 0 
his Reaſon, the Wife inſenſibly gets a Right of go 
verning in the Vacancy, and that raiſes her Chara 
ter and Credit in the Family, to ,a higher Pitch 
than, perhaps could be done under a Roper 
| an 
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band, who never puts himſelf into an Incapacity of 


8 holding the Reins. If theſe are not entire Conſola- 
; tions, at leaſt they are Remedies to ſome Degree. 
> WW They cannot make Drunkenneſs a Virtue, nor a 
HAusband given to it a Felicity; but Ladies will do 
£ themſelves no ill Office in the endeavouring by theſe 
y Means to make the beſt of a bad Lot. . 

) The next Caſe, is the Misfortune of a Cholerick 


or Ill-humoured Husband. To this may be faid, 
that paſſionate Men generally make Amends at the 
Foot of the Account. Such a Man, if he is angry 
one Day without any Cauſe, will the next Day be 
as kind without any Reaſon : So that by marking 
how the Wheels of ſuch a Man's Head are uſed to 
move, a Woman may eafily bring over all his Paſ- 
fions to her Party. Inſtead of being ſtruck down 


c by his Thunder, ſhe may direct it where, and upon 
nal whom ſhe ſhall think it beſt applied. Thus are 
il the ſtrongeſt Poiſons turned to the beſt Remedies; 
he but then there muſt be Art in it, and a skilful Hand, 
bim elſe the leaſt bungling makes it mortal. There is a 
b great deal of nice Care requiſite to deal with a Man 
" roo of this Complexion. Choler proceeds from Pride, 
\ o and makes a Man fo partial to himſelf, that he 
12 wells againſt Contradiction, and thinks he is leſſen- 
_ ed if he is 8 Women, in this Caſe, muſt 
much take Heed of increaſing the Storm, by an unwary 
il up Word, or kindling the Fire whilſt the Wind is in a 
bim Corner which may blow it in their Faces: They 


are dexterouſly to yield every Thing till he begins 
to cool, and * ſlow. Degrees they may riſe, 
and gain upon the Man: Gentleneſs, well- timed, 
- Mau will, like a Charm, diſpel his Anger ill-placed; a 
Jſe 0 kind Smile will reclaim, when a ſhrill, pettiſh An- 
of g ſwer would provoke him; rather than fail, upon 
lch Occafions, when other Remedies are too weak, 
"Pitch little Flattery may be admitted, which by being 
er Hul*<<cMary, will ceaſe to be criminal. ir 


draw a covetous Husband, it muſt be confeſſed ſhe 
* Fortune and weigh the Reaſon of every Thing ſhe 
expects from him, before ſhe has Right to pro- 
üble they ſhould all deſerve that Cenſure, and 
applied. He that ſpares in every Thing is an in- 
Who are impatient of the Rules of Oeconomy, and 


be ſure to avoid this dangerous Error, ſuch a Parti- 
ality to herſelf, is fo offenfive to an underſtanding 
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If in the Lottery of the World a Woman ſhould 


has no great Reaſon to be proud of her good Luck; 
yet even tuch a one may be endured too, though 
there are few Paſſions more untractable than that 
of Avarice. She muſt firſt take Care that her De- 
finition, of Avarice may not be a Miſtake : She is 
ro ex mine every Circumſtance of her Husband's 


nounce the Sentence. The Complaint is now ſo ge- 
neral againſt all Husbands, that it gives great Suſ. 
icion of its being often ill- grounded; it is impoſ- 


therefore, it is certain that it is many Times miſ 


excuſable Niggard: He that ſpares in nothing is an 
inexculable . The Meth is, to ſpare in 
what is leaft neceſſary, to lay out more liberally in 
what is more required in our ſeveral Circumſtances, 
Yet, this will not always fatisfy. There are Wives 


are apt to call their Husband's Kindneſs into quel- 
tion, if any other Meaſure is put to their Expence 
than that of their own Fancy. A Woman ſhould 


Man, that he will very ill bear a Wife's giving her. 
{elf ſuch an injurious Preference to all the Family, 
and whatever belongs to it. Pr 

But to admit the worſt, and that the Husband is 
really a cloſe handed Wretch, ſhe muſt in this, 2 
in other Caſes, endeavour to make it leſs afflicting 
to her; and, firſt, ſhe muſt obſerve ſeaſonable 
Hours of ſpeaking, when ſhe offers any Thing in 
Oppoſition to this reigning Humour ; a third Hand, 
and a wile Friend, may often prevail more than ſhe 
will be allowed to do in her own Cauſe. Some 
5 times 
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times ſhe is dextrouſly to go along with him in 


Things where ſhe ſees that the niggardly Part of 


his Mind is moſt predominant, by which ſhe will 
have the better Opportunity of perſuading him in 


Things where he may be more indifferent. Our 


Paſſions are very unequal, and are apt to be raiſed 
or leſſened, according as they work upon different 
Objects; they are not to be ſtopped or reſtrained in 
thoſe 'Things where the Mind 1s more particularly 
engaged. Wa other Matters they are more tractable, 
ai will reaſon a Hearing, and admit of a fair 
Diſpute. More than that, there ate few Men, even 
in this Inſtance of Avarice, ſo entirely abandoned to 
it, that at ſome Hours, and upon fomeOccafions, will 
not forget their Natures, and for that Time turn 
Prodigal. 'The ſame Man who will grudge himſelf 
what is neceffary, let his Pride be raiſed, and he 
ſhall be profuſe ; at another Time his Ant ſhall 
have the fame Effect; a Fit of Vanity, Ambition, 
and ſometimes Kindneſs, ſhall open, and enlarge 
his narrow Mind; a Doſe of Wine will work upon 
his tough Humour, and, for the Time, diſſolve it. 
The Wife's Buſineſs muſt be, if this Caſe happens, 
to watch theſe critical Moments, and not let one 
of them flip without making her Advantage of it: 
And a Wife may be ſaid to want Skill, if by 
theſe Means ſhe is not able to ſecure herſelf, in a 
good Meaſure, againſt the Inconveniencies this ſcur- 
yy Quality in her Husband might bring upon her, 
except he ſhould be ſuch an incurable Monſter, as 
it is to be hoped there are not many of 
The laſt 0 ppofition is, of a Woman's meeting 
ith 4 Haba weak and incompetent to make 
le of the Privileges that belong to him. It will be 
flelded, that ſuch a one leaves room for a great 
nany Objections: But God Almighty ſeldom lends 


litipation as takes away a great Part of the 2 
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and Smart of it. To make ſuch a Misfortune leſs hea. 
vy, a Wite is to bring firſt to her Obſervation, that 
ſhe very often makes a better Figure for her Huſ- 
band's making no great one : And there ſeems to 
be little Reaſon, why the ſame Lady that chooſes a 
Waiting Woman with worſe Looks, may not be con- 
tent with a Husband with leſs Wit; the Argument 
being equal from the Advantage of the Compari. 

ſon. If ſhe may be more aſhamed in ſome Caſes, 
of ſuch a Husband, ſhe will be leſs afraid than, 
perhaps, ſhe would be of a wiſe one. His unſea- 
P Weakneſs may, no doubt, ſometimes grieve 
her; but then ſet againſt this, that it gives her the 
Dominion, if ſhe will make the right Uſe of it: 
It is next to his being dead, in which Caſe the Wife 
has a Right to adminiſter, therefore, if ſhe has 
ſuch an Ideot, ſhe ſhould be, ſure, that none, ex- 
cept herſelf may have the Benefit of the Forfeiture : 
Such a Fool is a dangerous Beaſt, if others have 
the keeping. of him ; and ſhe muſt be very undex- 
trous, if, when her Husband ſhall reſolve to be an 
Aſs, ſhe does not take Care he may be her Aſs: 
But ſhe muſt go skilfully about it, and above all 
Things take Heed of 5 in Publick what 
Kind of Husband he is: Her inward Thoughts muſt 
not hinder the outward Payment of the Conſidera- 
tion that is due to him : Her ſlighting him in Com- 
pany, beſides that it would, to a diſcerning By- 
Stander, give too great Encouragement for the 
making nearer Applications to herſelf, is in itſelf 
ſuch an indecent Way of aſſuming, that it may pro- 
voke the tame Creature to break looſe, and ihew 
his Dominion for his Credit, which he was content 
to forget for his Eaſe. In ſhort, the ſureſt and moſt 
approved Method will be, to do like a wiſe Mini- 
ſter to an eaſy Prince, firſt give him the Orders 
which are afterwards to be received from him. ok 
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With all this, that which ſhe is to pray for, is, a 
wiſe Husband ; one, that by.knowin how to be a 
Maſter, for that very Reaſon will not 15 her feel the 
Weight of it; one, whoſe Authority is ſo ſoftened 
b bis Kindneſs, that it gives her Eaſe without 
i rs her Liberty ; one, that will return ſo much 
Tendernefs for her juſt Eſteem of him, that ſhe will 


never want Power, tho' ſhe will ſeldom care to uſe 


it, en 
A little muſt be added, concerning a Wife's Be- 
haviour to her Husband's Friends, which requires 
the moſt refined Part of her Underſtanding to acquit 
herſelf well of it. 5 | | 
The Family into which ſhe is grafted will gene- 
i rally be apt to expect, that, like a Stranger in a Fo- 
reign Country, ſhe ſhould conform to their Methods, 
and not bring in a new Model by her own Autho- 
ty, The Friends in ſuch a Caſe, are tempted to 
riſe up in Arms as againſt an unlawful Invaſion ; fo 
5 that ſhe is, with the utmoſt Caution, to avoid the 
1 leaſt Appearances of any Thing of this Kind. She 
is to conſider, that a Man governed by his Friends, 
1] is very eaſily inflamed by them; and that one who 


at is not ſo, will yet, for his own Sake, expect to have 
lt them conſidered. It is eaſily improved to a Point 
8 of Honour in a Husband, not to have his Relations 
m. èeglected; and nothing is more dangerous, than to 


y- nie an Objection, which is grounded upon Pride: 
the It is the moſt ſtubborn and "OY Paſſion we are 
(17 WM ſubject to, and where it is the firſt Cauſe of the 
ro- War, it is very hard to make a ſecure Peace. A 
oy WM Vite's Caution in this is of the laſt Importance to 
tent er. pay; | 

"ol And that ſhe may the better ſucceed in it, ſhe 


iini. ſhould carry a ſtrick Eye upon the Impertinence of 


ders her Servants ; and take Heed that their IIl- humour 
may not Engage her to take Exceptions, and their 
Vith doo much afluming in ſmall Matters, raiſe Conſe- 
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quences which ay bring her under great Diſadvan. 
tages. She ſhould remember that in the Caſe of a 
Royal Bride, thoſe about her are generally ſo far 
fuſpected to bring in a Foreign Intereſt, that in moſt 
Countries they are inſenſibly reduced to a very {mall 
Number, and thoſe of ſo low a Figure, that it 
does not admit the being jealous of them. In lit- 
tle and in the Proportion, this may be the Caſe of 
every new-married Woman, and, therefore, it may 
be more adviſeable for her, to gain the Servants ſhe 
finds in a Family, than to tie herſelf too faſt to 
thoſe ſhe carries into it. | 
A Woman is to lay this before her, that there 
are Degrees of Care to recommend her to the World 
in the Korg] Parts of her Life. In many Things, 
tho' the doing them well may raiſe her Credit and 
Eſteem, yet, the Omiſſion of them would draw no 
immediate Reproach upon her : In others, where 
her Duty is more particularly applied, the Neglect 
of them abner thoſe Faults which are not for- 
given, and will bring her under a Cenſure, which 
will be much a heavier Thing thanthe Trouble ſhe 
would avoid. Of this Kind, is the Government of 
her Houſe, Family, and Children; which fince it 
is the Province allotted: to the Female Sex, and that 
the diſcharging it well, will, for that Reaſon, be 
expected from the Woman; if ſhe either deſert it 
out of Lazineſs, or manage it ill for Want of Skill 
inſtead of a Help ſhe will be an Incumbrance to 
the Family where ſhe is placed. 
No Reſpect is laſting but that which is produced 
by our being in ſome Beste uſeful to thoſe that pay 
11. No Age ever erected Altars to inſignificant 
Gods. When a Husband ſees an empty airy Thing 
fil up and down the Houſe to no Kind of Purpoſe, 
and look as if ſhe came thither only to make aViſit: 
When he finds, that after her F has been 
extreme buſy about ſome very ſenſeleſs Thing, * 
22 * 2 
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eats her Breakfaſt half an Hour before Dinner, to 
be at greater Liberty to afflict the Company with her 
Diſcourſe ; then calls for her Coach, that ſhe may 
trouble her n who are already cloy'd- 
with her; and having ſome proper Dialogues ready 
to diſplay her fooliſh Eloquence at the Top of the 
Stairs, lhe {ets out like a Ship out of the Harbour, 
laden with Trifles and comes W with them: At 
her Return ſhe repeats to her faithful Waiting Wo- 
man, the Trium « of that Day's Impertinence. 
Such a one is ſeldom ſerious but with her Taylor; 
her Children and Family may now and then have 
a Random 'Thought, but ſhe never takes Aim but 
at ſomething very impertinent. When a Husband, 
whole Province 1s without Doors, and to whom the 
Oeconomy of the Houſe would be in ſome Degree 
indecent, finds no Order nor Quiet in hi s Family, 
meets with Complaints of all Kinds ſpringing from 
this Root, the miſtaken Lady, who thinks to make 
Amends for all this by having a well-choſen Petti- 
coat, will at laſt be convinced of her Error, and, 
with Grief, be forced to undergo the Penalties that 
belong to thoſe who are wilfully infignificant. When 
this ſcurvy Hour comes upon her, ſhe firſt grows 
angry ; then when the Time of it is paſt, would, 
perhaps, grow wiſer, not remembring that we can 
no more have Wiſdom than Grace, whenever we 
think fit to call for it. There are Times and Pe- 
riods fixed for both; und when they are too long 
neglected, the Puniſhment is, that they are irreco- 
verable, and nothing remaining but an uſeleſs Grief 
for the Folly of having thrown them out of our 
Power. A Woman ought. to think what a mean 
Figure ſhe makes, when ſhe is ſo degraded by her 
own Fault ; whereas there is nothing in thoſe Du- 
ties which are expected from her, that can be a leſ- 
ſening to her, except her Want of Conduct makes 
it 10. She may love her Children without living 
; " Ss OR 
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70 The Lavpy's Co M PA NION. | | 
in the age? and may have a competent and dif. 
creet Care of them, without letting it break out 


upon the Company, or expoſing herſelf by turning 
her Diſcourſe that Way, which is a Kind of begin 


Children to the Pariſh, and it can hardly be done 


any where, that thoſe who hear it will be ſo ſorgiv- 
ing, as not to think they are overcharged with 
them. A Woman's Tenderneſs to her Children, is 
one of the leaſt deceitful Evidences of her Virtue; 
but yet the Way of = qt, it muſt be ſubject to 

ules of good Breeding : And though a Woman 
of Quality ought not to be leſs kind to them, 
than Mothers of the meaneſt Rank are to theirs, 
yet ſhe may diſtinguiſh herſelf in the Man- 
ner, and avoid the coarſe Methods which in Wo- 


men of a lower Size might be more excuſeable. 


Servants are in the next Place to be confider'd ; 
and a Woman muſt remember not to fall into the 
Miſtake of thinking, that becauſe they receive 
Wages, and are ſo much inferior to her, therefore, 
they are below her Care to know how to manage 
them. It would be as good Reaſon for a Maſter 
Workman to deſpiſe the Wheels of his Engines, be- 
cauſe they are made of Wood. Theſe are the 
Wheels of a Family; and let her Directions be 
never ſo faultleſs, yet if theſe Engines ſtop or move 
wrong, the whole Order of her Houle is either at a, 


Stand, or diſcompoſed. Befides, the Inequality 
which is between her and them, muſt not =, her 


forget, that Nature makes no ſuch Diſtinction, but 
that Servants may be looked upon as humble 
Friends, and that Returns of Kindneſs, and good 
Ulage, are as much due to ſuch of them as deſerve 
it, as their Service is due to us when we require It. 
A fooliſh Haughtineſs in the Style of ſpeaking or in 
the Manner of commanding them, is in itſelf very 
indecent; beſides, that it begetting an Averſion 
in them, of which the leaſt ill Effect to be expected 
11 i 


Sy 
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is, that they will be flow and cateleſs in all that 
js enjoined them: And ſhe will find it true by her 
Experience, that ſhe will be {o much the more 
obey'd as ſhe is leſs imperious. She ſhould not be 
too haſty in giving her Orders, nor too angry when 
they are not altogether obſerved, much leſs is 
ſhe to be loud, and too much diſturbed : An 
Evenneſs in diſtinguiſhing when they do well 
or ill, is that which will make her Family move 
by a Rule, and without Noiſe, and will the 
better ſet out her Skill in conducting it with Eaſe 
and Silence, that it may be like a well diſeiplin'd 
Army, which knows how to anticipate the Or- 
ders that are fit to be given them. A Woman muſt 
allot well choſen Hours for the Inſpection of her 
Family which may be ſo diſtinguiſh'd from the reſt 
of her Time, that the neceſſary Cares may come 
in their proper Place, without any Influence upon 
her Good-humour, or Interruption to other 'Things. 
We muſt not forget one of the greateſt Articles 
belonging to a Family, which is, the Expence. It 
muſt not be ſuch, as by failing either in the Time 
or Meaſure of it, may rather draw Cenſure than 

gain Applauſe, If it was well examin'd, there 
is more Money given to be laughed at, than for any 
one thing in the World, tho' the Purchaſers do not 
think ſo. The Art of laying out Money wiſely is not 
attained to without a great deal of Thought; and it 
is yet more difficult in the Caſe of a Wife, who is 
accountable to her Husband for her Miſtakes in it. It 
is not only his Money, his Credit too is at Stake, if 
what lies under the Wife's Care is managed either 
with indecent Thrift, or too looſe Proſuſion. The 
Woman is therefore to keep the Mean between the 

two Extremes; but it being hardly poſſible to hold 
the Balance exactly even, let it rather incline to- 
ward the liberal Side, as more ſuitable to her Qua- 
lity, and leſs liable to W 0; 2311 
+ A 
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A Wife in her Cloaths ſhould avoid being too 
gaudy, and not value herſelf upon an embroider'd 
Gown ; ſhe ought to remember that a reaſonable 


Word, or an obliging Look, will gain her more Re. 


ſpe& than all her fine Trappings. This is not ſaid 
to reſtrain Women from a decent Compliance with 
the World, provided they take the wiſer and not 
the fooliſher Part of their Sex for their Pattern. 
We will cloſe the Conſideration of this Article of 
Expence, with this ſhort Word : Do not fetter your- 
ſelf with ſuch a Reſtraint in it as may make you re- 
markable ; but remember, that Virtue is the greateſt 
Ornament, and good Senſe the beſt Equipage. 


CHAP. XII. 
Of Wi Dow s. 


H E next State that can ſucceed to that of 
1 Marriage, is, Widowhood, which, tho' it ſu- 
perſedes thoſe Duties which we terminated merely 
in the Perſon of the Husband, yet, it endears thoſe 
which may be paid to his Aſhes : Love is ſtrong as 
Death, Cant. viii. 6. and, therefore, when it is 
n and genuine, cannot be extinguiſh'd by it, but 
urns like the Funeral-Lamps of old, even in Vaults 
and Charnel-Houſes. The conjugal Love, tranſ- 
planted into the Grave, as into a fine Mould, im- 
proves into Piety, and lays a kind of ſacred Obliga- 
tion upon the Widow, to perform all Offices of Re- 
8 and Kindneſs which his Remains are capable 
- Pp 


Now thoſe Remains are of three Sorts, his Body, 
bis Memory, and his Children. The moſt proper 
Expreſſion of her Love tothe Firſt, is, in giving it 

7 | 8 ä an 
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an honourable Interment ; we mean not ſuch as ma; 
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vie with the Poland Extravagance, of which it ts 


obſerved, that two or three near ſucceeding Funerals 


ruin the Family, but prudently proportioned to his 
Quality and Fortune, 1o that her Zeal to his Corpſe 
may not injure a nobler Relict or him, his Chil- 
dren: And this Decency is a much better Inſtance 
of her Kindneſs, than all thoſe tragical Puries 
wherewith ſome Women ſeem tranſported towards 
their dead Husbands, thoſe frantic Embraces and 
Careſſes of a Carcaſs, which betray a little too 
much the Senſuality of their Love: And it is ſome- 
thing obſervable, that thoſe vehement © Paſſions 
quickly exhauſt themſelves, and by a kind of Sym- 
pathetic Efficacy, as the Body, on which their Af 
fection was fix'd, moulders, ſo doth that allo ; nay, 
often it attends not thoſe leiſurely Degrees of Digs: 
lution, but by a more precipitate Motion, ſeems ra- 
ther to vaniſh than conſume. h 

The more valuable Kindneſs, therefore, is, that 
to his Memory, endeavouring to embalm that, keep 
it from periſhing; and by this innocent Magic (as 
the Fgyptians were wont by a more guilty} ſhe may 
converſe with the Dead, repreſent him ſo to her 
own Thoughts, that his Life may ſtill be repeated to 
her: And, as in a broken Mirror, the Refraction 
multiplies the Images, ſo by his Diffolution every 
Hour preſents diſtin& Ideas of him; ſo that ſhe ſees 
him the oftner for his being hid from her Eyes: But 
as they uſe not to embalm without Odours, fo the is 
not only to preſerve, but perfume his Memory, ren. 
der it as fragrant as ſhe can, not only to herſelf, 
but others ; by reviving the Remembrance of what- 
ever was Praiſe- worthy in him, vindicating him from 
all Calumnies and falſe Accuſations, and ſtifling, or 
allaying, even the true ones as much as ſhe can : 
And, indeed, a Widow can no Way better 455 | 

| or 
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for her own Honour, than by this Tenderneſs of her 
Husband's. 
Yet there is another Expreſſion of it, inferior to 
none of the former, and that is, the ſetting ſuch 2 
Value upon her Relation to him, as to do nothing 
unworthy of it. It was the dying Charge of 4. 
guſtus to his Wife Livia, Behave thyſelf well, and 
remember our Marriage: And ſhe who has been 
Wife to a Perſon of Honour, muſt ſo remember it, 
as not to do "uy thing below herſelf, or which he, 
could he have foreſeen it, ſhould juſtly have been 
aſham'd of, 175 ra; 
The laſt Tribute ſhe can pay him, is in his Chil. 
dren, Theſe he leaves as his Proxies to receive the 
Kindneſs of which himſelf is uncapable ; ſo that 
the Children of a Widow may claim a double Por 
tion of the Mother's Love ; one, upon their native 
Right as her's ; the other, as a Bequeſt in Right of 
their dead Father: And, indeed, fince ſhe is to ſup 
ply the Place of both Parents, it is but neceſſary ſhe 
ſhould put on the Affections of both, and to the 
Tenderneſs of a Mother add the Care and Condutt 
of a Father: Firſt, in a ſedulous Care of thei 
Education; and next, in a prudent Managery ol 
their Fortunes, an Order that is ſometimes unhap 


pily inverted; and Mothers are ſo concerned to have ; 
the Eſtate proſper in their Tuition, that the Chil 
dren cannot, whilſt, by an unſeaſonable Frugality > 
to fave a little Expence, they deny them the Ad 
vantages of an ingenious and genteel Breeding I © 
Swell their Eſtates, perhaps, to a vaſt Bulk, but i © 
contract and narrow their Minds, that they knowl * 
not how to diſpoſe them to any real Benefit of them 5 
ſelves or others: A Mother by this ſeems to 7 
the Fortune, and abdicate the Child, who is on. 
made the Beaſt to bear thoſe Loads of Wealii N 
Me will lay on him. A 
MY ; 
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Vet ſometimes the ſame Effect ſprings from ano- 
ther Cauſe, and Children are ill bred, not becauſe 
the Mother grudges the Charge, but out of a Femi- 
nine Fondneſs, which permits her not to part with 
them to the proper Places for their Education. In- 
deed, it is not to be denied, but there are alſo Dan- 
gers conſequent to the breeding Children Abroad, 
Vice having infinuated itſelf, even, into the Places 
of Erudition, having not only as many, but the 
very fame Academies with Virtue and Learning; 
ſo that the extreme Depravation of the Times new 
ſtates the Queſtion; and we are not to conſider 
which is beſt, but which is the leaſt ill-diſpoſure of 
Children; and in that Competition, ſure the Home 
Education will be caſt, for there they may luck in all 
theVenom and nothing of the Antidote; they will not 
only be taught baſe Things, but, by the baſeſt Tutors, 
ſordid Servants and Flatterers, oh to ſecure their 
own Stations, and partake of my young Maſter's 
Bounty, will add the worſt Circumſtances for impro- 
ving the Vices he is addicted to. 

As to the other Part of the Mother's Obligation, 
the managing of her Children's Fortunes, there is 
the ſame Rule for her in that as for all other Per- 
ſons that have a Truſt, viz. to do as for herſelf; 
that is, with the ſame Care and Diligence, if nota 
greater, than in her own peculiar Concern. 

We have hitherto ſpoke of what a Widow owes 
to her dead Husband ; but there is alſo, ſomewhat 
of peculiar Obligation in relation to herſelf. God, 
who has placed us in this World to purſue the In- 
tereſt of a better, directs all the ſignal Acts of his 


Providence to that End, and intends we ſhould fo in- 
terpret them: So that every great Change that oc- _ 
J curs, is defigned either to recall us from a wrong 


Way, or to quicken our Pace in the Right; anda 
Widow may more than conjecture, that when God 
takes away the Mate of her Boſom, reduces her to 

1 | 2 Solitude 


15 dowhood. 
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a Solitude, he does by it found a Retreat from the 
lighter Jollities and Gayeties of the World, and a, 
in Compliance with civil Cuſtom the immures her. 
{elf in Darkneſs for a While, ſo ſhe ſhould put on 
a more retired Temper of Mind, a more ſtrict and 
{evere Behaviour ; and that not to be caſt off with 
her Veil, but to be the conſtant Dreſs of her Wi- 


_. Marriage is ſo great an Adventure, once ſeems 
enough for the whole Life ; for whether they have 
been proſperous or adverſe in the firſt, it does almoſt 
diſcourage a {econd Attempt. She that has had 2 
ood Husband, may be ſuppoſed to have his Idea 
o fixed in her Heart, that it will be hard to in- 
troduce any new Form : Nay, farther, ſhe may 
very reaſonably doubt, that in this common Dearth 
of Virtue, two good Husbands will ſcarce fall to 
one Woman's Share, and one will become more in- 
tolerable to her, by the Reflections ſhe will be apt 
to make on the Better. On the other Side, if ſhe 
have had a bad, the Smart, ſure, cannot but remain 
aſter the Rod is taken off ; the Memory of what ſhe 
has ſuffered ſhould, one would think, -be a compe- 
tent Caution againſt new Adventures; yet, Experi- 
ence ſhews, that Women, tho? the weaker Sex, have 
commonly Fortitude enough to encounter and baffle 
all theſe Conſiderations. It is not, therefore, to be 
expected that many will, by any Thing that hath 
or can be ſaid, be diverted from remarrying : And, 
indeed, ſhe that does not preſerve her Widowhood 
upon the Accounts before-mentioned, may, perhaps, 
better relinquiſh it. St. Paul, we ſee advites, that 
thoſe Widows who found no better Employment than 
going from Houſe to Houſe, that grew, by their Va- 
cancy, to be Tatlers and Buſy-bodies, 1 Tim. v. 13. 
ſhould marry again, it being the beſt Way to fix 
_ theſe wandering Planets, to find them. Buſineſs of 
their own at Home, that fo they may not e 
| I}. Abroa 
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Abroad to intermeddle with that of others: And 
the Truth is, they that cannot brook the Retiredneſs 
and Gravity, which becomes a Widow, had better 
put themſelves in a State that requires it; and if 
they reſolve not to conform their Minds to their 
Condition, to bring their Condition to their Minds: 
But in the doing that, there will be ſome Cautions 
very neceflary to be obſerved. ' Hs 6h 08 
Firſt, in reſpect of Time, common Decency re- 
quires, that there be a conſiderable Interval between 
the parting with one Husband and the choofing an- 
other. The next Thing is, the Equality of the 
Match. There is one Particular wherein any great 
Diſproportion is much to be avoided, and that is in 
Years. The Humours of Youth and Age differ 
ſo widely, that there had need be a great deal of 
Skill to compoſe the Diſcord into a Harmony. When 
2 young Woman marries an old Man, there are com- 
monly Jealouſies on the one Part, and Loathings on 
the other, and if there be not an eminent Degree of 
Diſcretion in one or both, there will be perpetual 
Diſagreements. But this is a Caſe that does not 
often happen among thoſe we now ſpeak to; for 
tho* the Avarice of Parents ſometimes forces Maids 
upon ſuch Matches, yet, Widows, who are their 
own Chooſers, ſeldom make ſuch Elections. The 
Inequality among them commonly falls on the 
other Side and old Women marry young Men. 
Indeed, any Marriage is in ſuch, a Folly and Dot 
tage, They who muſt ſuddenly make their Beds 
in the Duſt, why ſhould they think of a Nuptial 
Couch? And to ſuch, the Anſwer of the Philoſo- 
pher is appoſite, who being demanded what was 
the fitteſt Time for marrying ; replied,” For the 
Young not yet, for the Old not at all. 
But this Dotage becomes perfect Frenzy and Mad- 
neſs when they chooſe young Husbands: This is an 
Accumulation of Abſurdities and . 
29 - 
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The Husband and the Wife are but one Perſon ; and 
yet at once young and old, freſh and withered. It 
is reverſing the Decrees of Nature ; and, there. 
fore, it was no ill Anſwer which Diongſius the Ty. 
rant gave his Mother, who in her Age deſign'd ſuch 
a Match, That tho' by bis regal Power he could di: 
penſe with poſitive Laws, yet he could not abrogat: 
thoſe of Nature, or make it fit for ber, an old We. Un 
man, to marry a young Man. It is, indeed, an 7 
Inverſion of Seaſons, a confounding the Kalendar, It. 
making a Mongrel Month of May in December. 
No young Man who does not need her Fortune 
will take her Perſon. For tho' ſome have the Hu. 
mour to give great Rates for inanimate Antiquities, 
yet, none will take the Living gratis. Next, ſhe 
never miſſes to be hated by —f ſhe marries: He 
looks on her as his Rack and Torment, thinks him- 
ſelf under the lingering Torture deviſed by Mezer- 
tins, a living Body tied to a Dead. Nor mult ſhe 
think to cure this by any the little Adulteries of Art: 
She may buy Beauty, and, yet can never make it 
her own; may paint, yet, never be fair: It is like 
enamelling a Mud Wall, the Coarſeneſs of the 
Ground will ſpoil the Varniſh ; and the greateſt 
Exquiſiteneſs of Dreis ſerves but to illuſtrate her 
native Blemiſhes. So that all ſhe gains by this, is 
to make him ſcorn as well as abhor her. a1 
Indeed, there is nothiug can be more ridiculous 
than an old Woman gaily ſet out; and it was not 
unaptly ſaid of Diogenes to ſuch a one, If tbis 
Decking be for the Living you are deceiv'd; if for tht 
Dead, make Haſte to them: And, without doubt, rh 
many young Husbands will be ready to ſay as muchſhro 
Now we wiſh all the ancient Widows, would le 
riouſly weigh how much it is their Intereſt not to ſe PO 
ver thoſe two Epithets; that of Ancient they cannofind 
put off, it daily grows upon them; and that fps 
Widow is, ſure, a more proportionable Adjunct 5 pa 
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than that of Wife, eſpecially when it is to one to whom 
her Age might have made her Mother. There is a 


e- Veneration due to Age, if it be ſuch as diſowns 
Y not itfelf, when it will mix itſelf with Youth, it is 
ch Ndiclaim'd by both, becomes the Shame of the Old, 


and the Scorn of the Young. 3 
Let her that is amorous, place her Love upon 
him who is, as the Spouſe tells us, Cant. v. 10. 
The Chiefeſt among ten thouſand; {he that is angry, 
turn her Edge againſt her Sins; ſhe that is haughty, 
diſdain the Devil Drudgery; ſhe that is fearful, 
dread him who can deſtroy both Body and Soul in 
ell, Matt. v. 29, and ſhe that is ſad, reſerve 
her Tears for her penitential Offices, . 
Let us once more, as a farewel Exhortation, com- 
end to our Female Readers, as that which vir- 
ually contains all other Accompliſhments, that 
Pearl in the Goſpel for which they may part with 
all and make a good Bargain too. The Fear of the 
Lord is the Beginning of Wiſdom, lays the wiſeſt of 


Men, Prov. i. 7. and by his Experience he ſhews, 


hat it is the completing End of it too ; for he no 
the boner declined from that, but he grew to Dotage and " 
ateſtDimonour. Let all thoſe, therefore, to whom God 


as diſpenſed an outward Affluence, and given them 
 viible Splendour in the Eyes of the World, be 
aretul to ſecure themſelves that Honour which comes 
rom God only, John v. 44, unite their Souls to 
hat Supreme Majeſty who is the Fountain of true 


" thiFWHonour ; who, in his beſtowing the Crown of 
7 tbegighteouſneſs, proceeds by the ſame Meaſures by 
oubt Which he diſpoſed the Crown of 1/-ae/, when he 
nuci-Wrowed to Samuel, that he looked not on the outward . 
ja. pearance, but beheld the Heart, 1 Sam. xvi. 7. If 
tO 


od ſees not his own Image there, all the Beauty 
ind Gaiety of the outward Form is deſpicable in 
"Ws Eyes, like the Apples of Sodom, only a kind of 
Ninted Duſt : But if Piety be firmly rooted __ 
„ they 


8% The LADr's Companion. 
they then become, like the King's Daughter, al! 


glorious within too; a much more valuable Brave. 
ry than the Garment of Needle Work and Veſture 
of Gold, Plalm xlv. 14. And this is it that muſt 
enter them into the King's Palace, into that yew 
Fee, where they ſhall not wear, but inha- 

it Pearls and Gems, Rev. xxl. 19. be beautiful 
without the Help of Art or Nature, by the meer 
Reflexion of the divine Brightneſs; be all that 


their then enlarged Comprehenſions can wiſh, and 


infinitely more than they can here imagine. 


Having now ſaid all that we think ſufficient for 
the Inſtruction of our Fair Readers, for their Reli. 
gious and Moral Behaviour, we ſhall proceed, ac. 
cCording to Promiſe, to give them Directions in all 
Parts of Goon HousEwIF RX, and begin with 
Rules to be obſerved in the Art of CooR ER, and 
a Collection of Receipts, which we propoſe to make 
me 150 and moſt compleat of any ever yet pub- 
iſhed. „ | 
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Of GRAvIEs, SooPs, BROT RHS, and 
- "POT T AOL „ 


To make a ſtrong Broth for Soops and Sauces. | 


AK Ea Leg of Beef, or a large Quantity 
of any other Part, and ſet it over the Fire 
in four Gallons of Water; ſcum it clean, 
ſeaſon it with Salt, whole Pepper, both black and 
Jamaica, fix or eight Onions, ſome whole Cloves 
and Mace, a good Bundle of 'Thyme and Parſley. 
Boil it four Hours, *till it has boiled half away; 
then ſtrain it off, and keep it for Ule. 


To make a Brown Gravy for Soops and Sauces. 


A K E three or four Pounds of coarſe lean Beef, 
and put it into a Frying-pan with ſome fat 
Bits of Bacon at the Bottom, and cut five or fix 
Onions in Slices; cut a Carrot in Pieces, which, 
with ſome Cruſts of brown Bread, and a Bundle of 
Thyme, cover up cloſe, and put all over a gentle 
Fire, and let it fry very brown on both Sides, but 
not burn, then put into it two or three Quarts of 
tne ſtrong Broth, mentioned in the Receipt. above; 
leaſon it with Pepper, and let it ſtew an Hour, an 

hen ſtrain it through a Hair-Sieve ; ſcum off 
e Fat, and keep it for Uſe : If it is for Svops, 
you muſt make a larger Quantity. . 
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Gravy for Brown Sauces. 


E 5 A K E ſome Neck of Beef cut in thick Slices, 
then flour it well, and put it in a Sauce-pan 
with a Slice of fat Bacon, an Onion ſliced, ſome 
Powder of ſweet Marjoram, ſome Pepper and Salt 
cover it cloſe, and put it over a flow Fire; ſtir it 
three or four Times, and when the Gravy is brown 
put ſome Water to it; ſtir altogether, and let it 
oil about half an Hour, then ſtrain it off, and 
take the Fat off the Top, adding a little Lemon- 
Juice. 


Gravy for White Sauces. 


MAK E Part of a Knuckle, or the worſt Part 
of a Neck of Veal, boil about a Pound of it 
in a Quart of Water, an Onion, ſome whole Pep. 

er, fix Cloves, a little Salt, a Bunch of Sweet 
Herbs, half a Nutmes ſliced, let it boil an Hour, 
then ſtrain it off, and ep it for Uſe, 


A Cheap Gravy. 


AK E a Glaſs of Small Beer, a Glaſs of 
Water, an Onion cut ſmall, ſome Pepper and 
Salt, a little Lemon-Peel grated, a Clove or two 
a Spoonful of Muſhroom Liquor, or pickled Walnut 
Liquor; put this in a Baſon, then take a Piece oſ 
Butter, and put it in a Sauce-pan on the Fire, and let 
it melt; then druge in ſome Flour, and ſtir it well, 
*till the Froth finks, and it will be brown ; then 
put in ſome ſliced Onion, and your Mixture to tht 
Brown Butter, and give it a Boil up, 


1 To make Gravy in Haſte. 
CUT an Ox-Kidney into Slices, ſeaſon it big 
with Salt and Pepper, put it into a Stew-pal 


with juſt Water enough to cover it, a Shalot or two 
: SD 4 x cut 
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cut, and à ſlic d Onion, a Bit of Butter, and a 
Bunch of ſweet Herbs, and let it ſtew gent). 
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AUT a Pound or two of lean Beef into Slices, 
C beat it well, and put it into a Frying-pan till 
it be brown; add to it a Pint of ſtrong Broth and 
an Onion, let it boil a little, and ſtrain it for Uſe. - 


To make Mutton-Gravy. 


OAS T your Mutton a little more than 
„half, then cut it with, a Knife, and iqueeze 
out the Gravy with a Preſs z then wet your Mutton 
with a little good Broth, and preſs it the ſecond 
Time; put 2 little Salt into it, and keep it in an 
carthern Ve 1 far Uſe. C 


0 U T Stakes of a Pillet of Veal, beat them 
well, lay them in a little Stew-pan ; flice Car- 
rots, Parſhips, and Onions, and lay over them; 
Cover your Pan, and ſet it over a gentle Fire, aug- 
menting the Fire by Degrees; and when the Gravy 
is almoſt waſted, and the Veal begins to ſtick to 
the Pan, and is become brown, put Js ſome ſtron 

Broth, a whole Leek, a little Parſley, and à ſet 
Cloves ; then cover the Stew-pan, and let it fimmer 
three 5 of an Hour, then ſtrain it into an 
earthern Pan, and ſet it by for Uſe in Soops and Ra- 


s of 
and 
two, 
alnut 
ce of 
ad let 
well, 
then 
to the 
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JE coarſe Beef or Mutton, put it into as much 
2 Water as will cov . it; when it has boil'd | 
while, take out the Meat; beat it very well, and 

big zar it into Pieces to let out the Gravy then put it 
«pool e with, tors Salt, whole Prpper,. n U 


or twWe 
Cul 


Re | 
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and a Bunch of ſweet Hefbs. Let it ſtew, but do 
not let-it boil; when it is come to be of a good 
brown Colour take it up, put it into an earthen Pan; 
when it is cold, ſcum off the Fat, and keep it one 
Week under another; if it begins to change, boil it 
rr ini i zug. „ 315, 5 
If it be ſor a white Fricaſey, melt your Butter 
with a Spoonful or two of Cream, and the Volks of 
Eggs, and White-Wine. | 
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AK E Tench or Eels, cleanſed from Mud, 
1 and ſcour their Outſides well witki Salt, then 
baving pulled out their Gills, put them into a Kettle 
with Water, Salt, a Bunch of ſweet Herbs, and an 
Onion ſtuck with Cloves; let all theſe boil an Hour 
and a half, and then ſtrain off the Liquor through 
a Cloth; add to this the Peelings of Muſhrooms 
well waſhed; or Muſhrooms themſelves cut ſmall; 
boil theſe together, and ſtrainithe Liquor through a 
Sieve into a Stew-pan- upon ){ome burnt or iry'd 
Flour, and a little Lemon, which will toon render 
it of à good Colour, and of a fine Flavour, fit for 
Soops, which may be varied according to the Pa- 
late, by putting Pot Herbs and Spices into the 


Soop, a little before vo ſerve it. 1 
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Repare Scate, Flounders, Eels and Whitings, 
lay them in a broad Gravy-pan, put in a Fag- 
got of Thyme, Parſley, and Onions, ſeaſon them 
with Pepper, Salt, Cloves, and Mace; then pour 
in as much Water as will cover your Fiſh; put in 
z Head of 'Sellery, and ſome Parſley Roots : Boil 
it very tender about an Hour, then ſtrain it off for 


, 
* 4 


any Uſe, forFiſh or Meagre Pottages. This Stock 
WI I'nor Keep above'a "Day. If you would make 4 
p | CE brown e 
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brown Stock, you muſt, pals, qzaur, Fiſh af in 
browned Butter, and ſtove it, then put in your Li- 
quor and Seaſoning. bo wee 
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ET Chervil, Beets, Chards, Spinage, Selle- 
ry, Leeks, and ſuch like, Herbs, — or 
three large Cruſts of Bread, ſome Butter, 4 Hunch 
of Sweet Herbs, and a little Salt; put theſe with 
a moderate Quantity of Water into à Kettle, and 
boil them for an Hour and an half, and ſttain out 
the Liquor through a Sieve, and it will be a good 
Stock for Soops, either ob A Eettuce, 
or any other Rind, fit for Lent or Faſt Days. 


Broth of Roots. 


- 


* % 
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l; 2 OIL about two Quarts of Seed Peas; when 
14 they are very tender, bruiſe them to a Maſh; 


put them into à Boiler, that holds a Buſhel of Wa- 

ter, and hang it over the Eire for an Hour and a 
half; then take it off and let it ſettle. Take next 
a middle: ſiz'd Kettle, and ſtrain into it, thro a 
dieve, the clear Puree ; into which put a Bunch of 
Carrots, a Bunch of Parſnips, and a Bunch of Parſley 
Roots; a Dozen Onions: S aſon it with Salt, a 
Bunch of Pot Herbs, and an Onion ſtuck with 
Cloves. Boil all of it together, and put in a Bunch 
of Sorrel and another of Chervil, and two or three 
Spoonfuls of Juice of Onions; fee that the Broth 
de well taſted, -and make Uſe of it to ſimmer all 


A Green Peas-Soop without Meat. if (4.8 C 
tock / HIL E you are 2 Peas, ſeparate 
ikea 'Y the Young from the Old, and boil the old 
brown enes 'till they are ſo ſoft that you can pats them 
rough a Colander, then put the Liquor and the 

„ G 3 pulped 
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pulped Peas together into this; put in the young 
Peas whole, adding ſome Pepper, two or three 


Blades of Mace, and ſome Cloves. 


When the young Peas are boiled enough, put a 
Faggot of Thyme and ſweet Marjoram, a little 

Mint, 8 inage, and a green Onion ſhred, but not 
too {mall, with half, or three Quarters of a Pound 
of Butter, into a Sauce-pan ; and as theſe boil uy 
Thake in ſome Flour to boil with it, to the Quantiy 
of a good Handful, or more; put alfo a Loaf of 
French Bread into the Broth to boil, then mingle 
the Broth and Herbs, Cc. together; ſeaſon it with 
Salt to your Palate ; and garniſh with ſome ſmal 
; o__ Toaſts, neatly cut, and ſome of the youny 

eas. 


A Youug Green Peas-Soop. 


DI U T ſome Young Peas into a Stew-pan, with 
1 a Piece of good freſh Butter, and a Faggot of 
Tweet Herbs, ſeaſon them with Pepper and Salt; 
and, after you have toſſed them three or four Times 
on the Stove, put ſome Veal Gravy to them, and 

let them boil gently : Then take two round Loare: 
of French Bread, of about a Pound Weight each, 
cut them in Halves, and take out all the Crumb; 
if the four Cruſts will go into your Diſh uſe them 
all, or as many as it will contain. Put your 
Cruſts into a Stew-pan, with a Pinch of half-beatcn 
Pepper, and a little Salt daſh'd over them; then 
take a Spoonful of good Broth, and ſtrain it over 
your Cruſts, let them take a Boil or two, till the) 
are tender, and immediately put them into N 
Soop-Diſh, and put them over the Stove, and le 
them juſt ſtick to the Diſh, but not burn; you! 
Peas being well tafted, put them upon your Cruli 
ä ..:.... _ -. 


7b 4926 CSA 7% 
A dry'd Peas-Soop. 
; V O U may make. this of Beef, but a Leg of 
Pork is much better ; or the Bones of Pork, 
or of the Shin and Hock of a Leg of Pork. Strain 
the Broth through a Sieve, and to every Quart of 
Liquor put half a Pint of fplit Peas, or to three 
* of Liquor a Quart of whole Peas. 
he whole Peas muſt be paſſed thro' a Colan- 
der, but the ſplit Peas do not need it; put in Sel- 
lery accordingly as you like it, cut {mall 5; dry'd 
Mint and ſweet Marjoram in Powder; ſeaſon alſo 
mo Salt and Pepper, boil all 'till the Sellery is 
tender. | | | 
If you boil a Leg. of Pork, this is to be done 
when the Meat is taken out of the Pot; but if 
you make Soop from the Bones, boil theſe Ingredi- 
ents afterwards in the Liquor. 1 | 
When you ſerve it up, lay a French Roll in the 
Middle of the Diſh, and garniſh the Border of the 
Diſh with raſped Bread ſifted. N 
Some put in All-Spice powdered, which is agree- 
able enough : Others ferving it up put in toaſted 
Bread cut into Dice; and others, in the Boiling, 
add the Leaves of white Beets. N 


A very good Peas-Soop. 


D OIL three or four Pounds of lean coarſe 
Beef in two Gallons of Water, with three 
Pints of Peas, till the Meat is all in Rags, and 
ſtrain it from the Meat and Husks, but half an 
Hour before you ſtrain it, put in two or three An- 
chovies. Then put into a Sauce-pan as much as 
yon would have for that Meal, with an Onion ſtuck 
W with Cloves, a Race of Ginger bruiſed, a Faggot 
of Thyme, Savoury and Parfley, and a little Pep- 
per ; boil it for near half an Hour, then ſtir in a 
Piece of Butter, and having fryed ſome Forc'd- 
To G 4 | Mear 
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Meat Balls, Bacon, and French Bread, cut into 
Dice, with Spinage boiled green, put theſe to the 
Soop in the Diſh. ot: iro var 1 
A A Peas-Soop for Lent, or any Faſting Days. 
DD OIL a Aer of good Peas in ſix Quarts of 
493 Water, *till they are ſoft, then take out ſome 
of the clear Liquor, and ſtrain the Peas from 
the Husks, as clean as may be; then boil ſome But. 
ter, and when it breaks in the Middle put in an 
Onion and ſome Mint, cut very ſmall, Spinage, 
Sorrel, and a little Sellery, cut groſly; let theſe 
boil for a Quarter of an Hour, ſtirring them often, 
then with one Hand ſhake in ſome Flour, while, 
with the other Hand, you pour in the thin Liquor, 
then put in the ſtrained Liquor, ſome Pepper, 
Mace, and Salt, and boil it for an Hour longer: 
Put a Pint of ſweet thick Cream to as much of it 
as will make a large Diſh, laying a French Roll, 
„ {oh and dipp'd in Milk, in the Middle of the 


# 


A good Spring Soop. 24 
E twelve Cabbage-Lettuces, fix green Cu- 


IJ cumbers, pare them and cut out the Cores; 
then cut them in little Bits, and ſcald them in boil- 
ing Water, and put them into ſtrong Broth ; let 
them boil *till very tender, with a Handful of 
Green Peas, and fome French Roll. 55 


A A Soop de Sante he French Hay. 
DD UT over the Fire twelve Pounds of Beef ſea- 
1 ſoned moderately with Spices and Salt, boil it 
till your Broth is ſtrong, ſtrain it to a good Knuckle 
of Veal blanched, then boil it up a econd Time, 
putting your Pullet to it that you deſign to ſerve in 
the Middle of your Soop; let it boil kill it comes 
ee r u DOLL; ol 80 


[ Time make a Pan | of good: Gray thus: T. | "A 
Stew-pan, or braſs Diſh, place in the Bottom 3 
a Quarter of a Pound of, Bacon cut in Slices 


We LAN Conmanion, fg 


2 Bit of Bacon that is not ruſty, 


Cloves: Tour Broth being thus ready, at the, ſame 


1 


it 


from Rut, Iiken ile che Bignels of half a Egg of 
Butter; take fiye or fix Pounds of a Fillet df Veal, 
and cut in Slices twice as thick as you do for Scots 
Collops, and place it on your Bacon in your Stew- 
pan, covering all the Bottom over, If yon haye no 
Veal uſe,Buttock of Beef, ſet it over a clear Fire, 
not very hot, and let it colqur: When it begins to 
crack put a little of the Fat of your boiling; Broch 
to it, ſtir it as little as poſſible, hecaule it makes it 
thick, and throw in three or four f iced Oniops, one 
Carrot, two, Türnips, a little Parſley, a Sprig of 
Thyme, a little whole Pepper and. Cloxes: Albißc 
Ingredients being fry'd together, till you think it 
comes to a good Colour, if in Summer, a few 
Muſhrooms will give it a good Taſte. When - itzis 
of a good Colour, add to de. your boiling Braſh 
from your Knuckle of Veal, leaving ſome to Re 
your Val and Pullet-white, to ſoak your Bread with 
for the Soop, and other Ules in the Kitchen. Tour ; 


„ 


1 


2 : . ; r II $1) 
broth and Gravy, being, in, Readineſs, take Juch 
Herbs as the Country where you are will affe 


ſuch 
o Sellery, Endive, Sorrel, à little Cheryil, or Cab. 
bage-Lettuce, well picked and waſhed,; mince, them 
down with your mincing Knife, and ſqueeze the Wa- 
ter from them, place them in © Heel Pot or dee] 
Sauce-pan, put to chem ſo much of your Broth api 
Gravy a8 LG cover them, let them boil tenders 
nen take the Cruſts of two French Rolls and boil 
em up, with three Pints of Gravy, and ſtrain it 
bro? a .Strainer, - or Sieve, and put it to your 
erbs; if you have no French Bread to thicken it 
lich, take the Bigneſs of an Egg of Butter, a ſmall 
Handful 


%% 
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Handful of Flour, and brown it over the Fire, and 


à little minced Onibn, if the Eaters be Lovers of 
it, if not, let the Onion that was in the Gray 
"ſerve. Add to your Brown ſome Gravy, and boil it 
and ſtrain it through a Sieve to your Herbs, inſtead 
of French Bread; let your Herbs be pretty tender 
before you put your Thickening in; boil all together 
half an Hour, and ſcum off th Fat, place in the 
Bottom of your Diſh, that you intend to ſerve 
your Soop in, ſome French Bread, in Slices, or the 
Cruſt dried before tlie Fire, or in an Oven; boil 
it up with fome of your Broth, fo put your Foy| 
and Herbs on the Top of it: Let your Garniſhing 
be a Rim, on the Outſide of it Sellery; or Endive 
tender boiled in good Broth, and cut in Pieces about 
three Inches long; if you cannot ſpare Herbs, take 
à Bit of Forced-Meat, and boil'd Carrot to garniſh 
it: Serve it hot, and take Care there is no Fat on it, 


ve UR Gravy and Broth being ready, as in 
1 the above Receipt, inſtead of Herbs take 
Carrots, and Turnips, and cut them in {quare Slices 
an Inch long, and the Bigneſs of a Quill, blanc 
them off in boiling Water, but blanch the Carrot 
more than the ng = and ſtrain them ont in 2 
Colander, from the Water where they are blanche 
in, then take two Quarts of Gravy, the Cruſt d 
two French Rolls, and boil them as before dirct 
ed, ftrain it through a Strainer or Sieve, and put! 
to the Carrots and Turnips, let them boil ently 
in it over the Fire, till they are tender; your Bread 
being ſoaked in your Difh, put in the Middle d 
it a Knuckle of Veal, or a Pullet, or Chicken 
Let your Garniſhing be Carrot, or Turnip, cut 
ſmall Dice, and boiled tender; skim off the Fat, 
r 47% a 

198 | * 


* 


5 az ©” AM. tho Ow 1 


en 


The LAPD's CoM AN ION, 91 


Soop Lorraine. 


7 Aving very good Broth, made of Veal and 
Fowl, and ſtrain'd clean, take a Pound of 


er Almonds, and blanch them, pound them in a Mor. 
er tar, very fine, putting them to a little Water, te 
be keep them from oiling, as you pron them, and 
br the Folks of four Eggs tender boiled, and the Lean 


of the Legs and. Breaſt of a roaſted Pullet or two 
pound all _ very fine, then take three Quarts 
of very good Veal Broth, and the Cruſt of French 
Rolls cut in Slices, let them boil up together over a 
clear Fire, then put to it your beaten Almonds. let 
them juſt boil up together, ſtrain it thro* a fine 
Strainer to the Thickuef of a Cream, as much as 
will ſerve the Bignefs of your Diſh; haſh or mince 
the Breafts of two roaſted Pullets, and put them in- 
to a Loaf as big as two French Rolls, the Top cut 
off, and the Cramb taken out, ſeaſon your Haſh 
with a little Pepper and Salt, a ſcraped Nutmeg, 
and the Bigneſs of an Egg of Butter, together 
with five or fix Spoonfuls of your ſtrained Almonds ; 
let the Bread that you put in the Bottom of your 
Soop, be French Bread dry'd before the Fire, or in 
an Oven; foak it with clean Broth, and a little 
of your {trained Soop, place your Loat inthe Mid- 
dle; put in your Haſh warm; you may put four 
Sweetbreads, tender boil'd, about your Loaf if you 
leaſe, Let your Garnifhing be a Kim and a ſliced 
emon, ſo ſerve it up. OS = 


A Vermicelli Soop. 
65 ET two Quarts of good Broth made of 


Veal and Fowl, put to it about two Ounces 
of Vermicelli, and a Bit of Bacon ſtuck with 


800 Cloves; rub a Piece of Butter, about the Bigneſs 
Jof half an Egg, in half a Spoonful of Flour, and 


diſſolve 
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Difh with ſome of the ſame Broth ; take the Pat 
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diſſolve it in a little Broth, to thicken your Soop 
Boil a Pullet, or a Couple of Chickens for the 


Middle. Let your Garniſhing be a Rim, on the 
Oatfide of it cut Lemon, ſoak your Bread in the 


off, and put your Vermicelli in your - Diſh, ſo 
Nou may make a Rice-Soop the fame Way, on 
your Rice being firſt boiled tender 'in Water, mi 
be boiled an Hour after in ſtrong Broth ; but half 


an Hour will boil the Vermicclli. © - 
Soop Au Bourgeois. 


Hine good Broth, and Gravy. in Readineh, 
141 take four Bunches of Sellery, and ten Heads 
of Endive, waſh them clean, and take off the Out 
fide ; cut them in Pieces an Inch long, and ſwing 
them well from the Water. This 3 may be 
made brown or white: If you intend it brown, 
par the Herbs into two Quarts of boiling Granry, 
having firſt blanched them in boiling Water five 
or ſix Minutes; then take the Cruſts of two 
French Rolls, boil them up in three Pints of Gra- 
vy, ſtrain them thro” a Strainer or Sieve, and put 
them to the Herbs, when they are almoſt ready; 
for that is to be minded in all Soops, that your 
Thickening is not to be put in 'till your Herbs are 
almoſt tender: You may put in the Middle of your 
Soop a Pullet or Chickens. Let your aii 
be a Rim, and on the Outſide ſome of your Set 
lery cut in Pieces three Inches long, your Bread be- 
ing ſoaked in ſome good Broth or Gravy, and 
your Herbs boiling hot; ſo ſerve it. 


* 


5 A Savoy 
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] ET your Savoys be cut in four Pieces, and 


e three Parts boiled in fair Water; then ſqueeze 
e chem, when cold, with your Hand, clean from the 


Water; place in a large Sauce- pan, or little Braſs- 
Diſh, ſuch a Quantity as your Diſh will hold: 
There muſt be Room betwixt each Piece of Savoy 
to take up Soop with a large Spoon. Put them 
z boiling with as much Broth or Gravy as will co- 
er them. Set them a ſtewing over the Fire two 
Hours before Dinner; at the {ſame Time, take a 
auce-pan with a Quarter of a Pound of Butter, 
ut it over the Fire with a Handful of Flour, keep 
it ſtirring 'till it is brown; put to it two minced 
Onions, and ſtir it a little 3 then put to 
it a Quart of Veal Gravy, boil it a little, and pour 
t all over your Savoys. You force Pigeons be- 
wixt the Skin and the Body with good Forc'd- 


* Meat, made of Veal, or you take a Duck or Duck- 
wn, ings, being truſſed * for boiling, then fry them 
wy, off, and put them a ſtewing with your Savoys ; let 
Gre little Bacon, ſtuck with Cloves, be put in with 
two lem to ſtew. Let your Garniſhing be a Rim, and 
Ira. In the Outſide of it Slices of Bacon, a little Heart 
put Savoy betwixt each Slice, taking the Fat clean 
dy ; f; oak your Bread in your Diſh, with ſome good 
your roth or Gravy, place your Savoys at a due Diſ— 


s are once, and your Fowl in the Middle; 10 Herve 


your up. FIT „ ä | 
my oil [A Kervel Maes Pottage. | 
be. ET a Knuckle of Veal, chop it all in liitle 


Pieces, except the Marrow-bone, ſeaſon the 
leſh with a little Salt, Nutmeg, pounded Biſcuit, 
nd Yolks of Eggs, and make little Force- Meat- 
alls of the Bignels of a Pigeon's Egg; which being 
oiled in a Broth-Pot for the Space of a full _ 
tnen 
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then take three or four Handfuls of Chervil picked 
clean, two or three Leeks, and a good Handful of 
Beet Leaves, mince them together, and add two or 
three Spoonfuls of Flour well mixed with two or 
three Spoonfuls of Broth, that it may not be lump, 
and do it over the Stove as you would do Milk-Pot. 
tage. This Pottage mutt appear green. On Fiſh 
Days cut ſome Eels in Pieces, with which make the 
Broth, and you may put in a Handful of Sorre| 
among the other Herbs. 


A Sorrel Sqop with Eggs. 


B OIL a Neck of Mutton, and a Knuckle of 
Veal; ſcum them clean, and put in a Faggot of 
Herbs; ſeaſon with Pepper, Salt, Claves an Face 
and when it is boiled enough ſtrain it off, let it ſettle 
and ſcum the Fat off, then take your Sorrel and 
chop it, but not ſmall; pafs it in brown Butter, 
put in your Broth, and ſome Slices of French Bread, 
and ſtove in the Middle a Fowl, or a Piece of a 
Neck of Mutton ; then garniſh your Diſh with 
Slices of fry'd Bread, and ftew'd Sorrel, with fix 
poached Eggs, laid around the Diſh or in the Soop, 


A Crawfiſh Soop. 


AK E half a Dozen Whitings, halt a 
I Thornback, and a large Eel, cleanſe them, 
boil them in as much Water as will cover them; 
ſcum the Pot well; ſeaſon with a little Salt, whole 
Pepper, Ginger, Mace, an Onion  ftuck with 
Cloves, Thyme, and Parſley, and boil them all to 
maſh; then take the Tails of half a hundred 
Crawfiſh, pick out the Bag, and all the woolly 
Parts that are about them, put it into a Sauce: 
— with Water, Vinegar, Salt, Lemon, and 3 

agoot of ſweet Herbs; when theſe have ſtew'd 
over a gentle Fire, till they are ready to boil, take 
out the Crawfiſh Tails and lay them by, and beat 
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all 
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all the other Shells in the Tiger they were ſtewed 
in with a French Roll, till the 

very fine; waſh out. all the Goodneſs with the 
own Liquor, then pour the other Piſh-Liquer 


Shells are beaten 


and Grit. Then * in the mean Time, a 
Carp ſtewed, lay it in the Middle of the Dith : 
Add the Body of a Lobſter to the Soop, with ge 
Gravy, and burnt Butter ; heat the Craw-fiſh 'Tails 
in the Soop, and pour all over the Carp. Garniſh 
with a Rim of Forc'd-Meat, or clean Paſte, laying 
ſome of your Crawfiſh thereon ; and ſo ſerve it up 


Another Crawfiſh-Soop. 


"\Leanſe your Crawfiſh, and boil them in Water, 
Salt and Spice, pull off their Claws and Tails 
and fry them ; break the reſt of them in a Stone 
Mortar; ſeaſon them with ſavoury Spice, and an 
Onion, hard Eggs, grated Bread and ſweet Herbs, 
boiled in ſtrong Broth, ſtrain it; then put to it 
ſcalded chopt Parſley, and French Rolls, with a few 
dry'd Muſhrooms, garniſh the Diſh with ſliced Le- 
mon, and the Claws and Tails of the Crawfiſh. 
A Lobſter-Soop is made the ſame Way. 


A Brown Pottage Royal. 


ET a Gallon of ſtrong | Broth over the Fire, 
with two ſhivered Palates, Cocks Combs, Lamb- 
ſtones ſliced, with ſavoury Balls; a Pint of Gravy, 
two Handfuls of Spinage, and young Lettuce minced, 
boil theſe ur with a Duck, the Leg and . 
Bones being broke, and pulled out, and the Bre 
laſhed and drowned in a Pan of Fat; then put the 
Pattage in a Diſh, and the Duck in. the Middle, lay 
about it a little Vermicelli, boiled up in a little 
ſtrong Broth with ſavoury Balls and Sweet-breads ; 
garniſh with ſcalded Parſley,” Turnips, Beet-Root 
and Barberries, WT 


A 


P 
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EI a Quantity of Muſcles; make them clean, 
doil them, and pick them out of the Shells; 
then waſh them again, put them into a Sauce pan: 
Take three or four Pounds of freſh Fiſh, and + 
Cullis ; ſtrain it through a Sieve to the Thicknet 
of a Cream; put a little of it to your Muſcles; cut 
off the Top of a Hyench Roll, take out the Crumb 
and fry it in a little Butter; place it in the Middle 
% your Soop, - your: Bread being ſoaked with ſome 

pour Cullis. Let your Garmiſhing be'a Rim of 
Paſte ; lay the Null, Shells round the Outſide of 
it; thicken 1 with the Yolk of an 
Egg, as you do./a-Pricaſey, and put one or two in 
a Shell round your. Scoop; likewiſe fill up the Loaf 


in the Middle; the Cullis being boiling hot, ſqueeze 

into that, and on the Muſcles, a little Lemon; 0 
You may make à Cockle-Soop the ſame Way. 

As cate or Thornback Soop. 


vs 


* 


Crawfiſtt Soop, only without Shells to colour 
it: Your Scate or Thornback being skinned, take 


half a Pound of the beſt of the Fiſh from the 


Bones, cut it to Pieces, and throw it into your 


Cullis, with ſome other freſh Fiſh, ſuch as the 


Country -affords; : Your 'Cullis being ſtrained off 
ready, to the Thickneſs of a Cream, mince the lean 
Part of the Fiſh you cut from the Bones, and put 
it over the Fire in al little Sauce-pan with a little 
Butter, Pepper and Salt, ſtirring it 'till the Raw is 
off of it; then mince it with your Knife on a 
clean Table the ſecond Time, and put it in your 


Sauce: pan again: If it is good Fiſh,” it will eat as 
tender as a Chicken ha ſhed; put alittle Lemon to 
it, and place it in a French Roll in the Middle of 

8 1 your 


MI K E your Stock, or Cullis, as you do for 2 


your Soop ; your Cullis being hot, and your Bread 
loaked in the Bottom of your Diſh, ſqueeze 
in jome Lemon. Ter your Garniſhing be, a-Rim 


1 


on the Outſide; fo ſexve it. 
Au Oyſter Soop. 


y9 UR Stock muſt be of Fiſh; then take two 
Quarts of Oyſters, ſet them and beard; them; 
take the hard Part of the Oyſters from the other, 
and beat them in a Mortar, with ten Volks of Eggs; 
put in ſome good Stock, ſeaſon it with Pepper, Salt, 
and Nutmeg ; then thicken up your Soop as Cream; 


put in the reſt of your Oyſters, and garniſh witl 
Oyſters, BEE 


wy ou A good Gravy Soop. 1 

| Fo Feet? „ one OO 
ET a Leg of Beef, and boil it down with 
tome Salt, a Bundle of Sweet-Herbs, an Oni- 
on, a few Cloves, a Bit of Nutmeg ; boil three 
Gallons of Water to one; then take two or three 
Pounds of lean Beef cut in thin Slices; then put 
in your Pan a Piece of Butter, as big as an Egg, 
and flour it, and let the Stew-Pan be hot, and ſhake 
it till the Butter be brown ; then lay your Beef in 
your Pan over a pretty quick Fire, cover it cloſe, 
ve it a Turn now and then, and ſtrain in your 
rong Broth, with an Anchovy or two, a Handful 
of Spinage and Endive boiled green, and drained and 
ſhred groſs ; then have ſome N ready boiled 
and cut in Pieces, toaſted and fryed: Take out the 
yd Beef and put all the reſt together with a little 
Pepper, and let it boil a Juarter of an Hour, and 
krve it up with a Knuckle of Veal, or a Fowl boiled 


in the Middle. 
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Another Gravy-Soopp. 


AK Ea Leg of Beef, and a Piece of the 
Neck, and boil it till you have all the Good. 
neſs out of it; then ſtrain it from the Meat; take 
half a Pound of freſh Butter, and put it in a Stew. 
Pan, and brown it; then put in an Onion ſtuck 
with Cloves, ſome Endive, Sellery and Spinage, and 
your 1 Broth, and ſeaſon it to your Palate 
with Salt, Pepper and Spices, and let it boil to. 
er ; and put in Chips of French Bread dry'd b 
the Fire; and ſerve it up with a French Rol 
toaſted in the Middle. FE To 
An Almond-Soop. 


F OU R Stock muſt be Veal and Fowl, then 
1 beat a Pound of Jordan Almonds very fine 
in a Mortar, with the Yolks of fix hard Eggs, put 
ting in a little cold Broth ſometimes ; then put in 
as much Broth as you think will do; ſtrain it off 
and put in two ſmall Chickens, and Tome Slicesof 
French Bread; ſeaſon it gently, ſo ſerve away; gar. 
niſh with Whites of Eggs beat uß. 
1 „ier Sen en | 
SI7 OUR Stock muſt be of Veal and Fowl; pit 
1 in half a Pound of Rice, and a Pint of good 
Gravy, and a Knuckle of Veal, ſtove it tender; 
ſeaſon with Mace and Salt, then make a Rim round 
your Diſh, and; garniſh with Heaps of Rice, ſome 
coloured with Saffron, placing one Heap of White, 
and one of Yellow all round. , 
An Italian Pottage. 9 
| in is a Sort of Olio, diſhed in ſeparate Compart 
ments, in the Middle of your Diſh, for which 
Purpoſe make a Croſs of Paſte, then bake it in the 
Oven; in the Firſt Angle make a Biſque; * i 
eco 


— — 
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gecond a Pottage of ſmall Chickens; in the 'Thixd 
a Pottape 4 la Reine (en Priitrolle;) and in the 
Fourth a Pottage of forced Partridges. Obſerve, 
that each — Is to have its different Broth belonp- - 
ing tO it, wit different Garniture. 5 


VI of Bacon, a Calf's Udder or Beef: Sewet, ſome 
Crumbs of Bread ſoaked or boiled in Milk, and 

three or four Eggs; chop all together, and ſeaſon 
with Pepper, Salt, Sweet-Herbs and Spices; when 

this is done, put your Force-Meat into your Gpoſe's 
Belly, then put it into a Pot with ſome good Broth, 
and {et it a doing gradually over the Fire; then take 
the Cruſts of French Rolls as uſual, and put them 
in a Stew+pan,.,with ſome of the ſame Broth your 
Gooſe is boiled in, and ſet your Cruſts a ſimmering 
and ſoaking gently over a Stove ;. when they art 
tender, put them in your Soop-Diſh, and the Gooſe 
upon them ; then put over your Gooſe a Cullis of 
Green Peaſe, if in Seaſon, or elſe Aſparagus Tops. 
Garniſh the Rim of your Diſh with middling 
Bacon, and ſerve it holt. 1 951 


A Turnip Soop. | 


H bang good Veal Gravy in Readineſs, take 
11 ſome good Turnips, pare them, and cut them 
in Dice, one or two Dozen, according to the Size 
and Bigneſs of your Diſh ; fry them of a brown 
Colour, in clarified Butter or Hog's Lard. Take 
two Quarts of good Gravy, and the Cruſts of; two 
French Rolls, boiled up together, and ſtrained 
through a ſine Strainer. Your Turnips being 
ſtrained from the Fat they were fryed in, Put them 
together, bail chem *rill render, Lou may roalt 
two Ducks co put in the Middle, Let your Gar. 
niſn be a Rim, on the Outſide of it ſome mall 
| H 2 - 1 dic'd 
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dic'd 8 boiled white in Broth, and betwixt 
every Parcel of them a Piece of fry'd Turnip, in 
| _ of a Cock's Comb. Soak your Bread in 


| {ome 
good Fat and Gravy ; and then ſerve it. 


A Pottage of Cheſnuts. 

AK E ſome large Cheſnuts and peel them, 
1 then put them into a Paſty Pan with Fire 
under and over, put them in an Oven, peel off the 
under Skin, then ſet them a boiling in good Broth ; 
put in a Stew-pan about half a Pound of Veal, a 
Ew Slices of Ham, ſome ſliced Carrot and Onion, 
ſet them in a Stove to ſweat till they ſtick to the 
Pan without burning, moiſten them with good 
Broth ; you muſt have ſome Carcaſſes of Par- 
tridges, or Pheaſants, ready pounded; take the Meat 
out of your Stew-pan with a Skimmer, and put in 
N pounded Carcafſes ; obſerve that your Broth 
be well-taſted ; put in a little of your Cullis, and 
ſtrain it through a Strainer, afterwards put it into 
a little Pot, or Sauce-pan, and keep it hot. Pare 
off the Cruſts of a French Roll, and put them in a 
Stew-pan ; put ſome good Broth to your Cruſts, and 
let them fimmer a while over the Stove, but take 
Care there be no Fat: When enough, put them in 
your Soop-Diſh, garniſh the Rim with Cheſnuts ; 
put in your Pottage two large Pigeons, or two Par- 
tridges, with your Cullis over them; and ſerve it 
4 Pattage of, Lentils... 
P UT a Quart of Lentils into a Gallon of ſoft 

Water, with two Pounds of good Ham, or 
Pickled Pork, two Pounds of Mutton, two Pounds 
of Pork; ſeaſon with All-Spice and Salt; put in 3 
Faggot of Herbs, and ſtove all very tender; ſave 
a few whole to put in a French Roll for the _ : 


1 Po 
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the reſt pulp off as thick as Cream; ſo ſerve away. 
Garniſh with Bacon and Lentils, . ras, | 


A Melot-Soop. ie 
TE EP a Pound of Melot an Hour in good 


ſtrong Broth ; then ſet it on a gentle Fire to 
ſimmer; ſeaſon with Salt and Mace, then put in 
two Pigeons, and a Quart of good Gravy ; ſtove it 
two Hours, make a Rim of Paſte round the Edges, 
and lay ſome Melot ftoved, round, with ſome Slices 
of French Bread, ET DIS, OS 


AVeal Soop. 
YU T a Knuckle of Veal in Pieces, boil it with 
A a Pullet, and half a Pound of Jordan Almonds, 
beat mall, ſtove it well, and very tender: Lou 
may boil a Chicken to lay in the Middle; then 
Skim it clean, and ſeaſon it with Salt, and a Blade 
of Mace; then take the Yolks of four Eggs, and 


beat them in a little good Broth ; 1o draw it up 
thickiſh as a Cream, and ſerve it away hot. 


A Veal Soop with Barley. 


OUR Stock muſt be with a Fowl, a Knuckle. 
of Veal, and tome Mutton, ſeaſoned only with 
Mace; then ſtrain all off; put in half a Pound of 
French or Pearl Barley; boil it one Hour, ſeaſon it 
well, and boil in the Middle a Fowl, or two Chick- 
ens, and juſt as you ſerve it put in chopp'd Parſley. 


Scotch Barley-Br oth. | 


6 E T a Neck, a Loin, or a Breaſt of Mutton, 
cut it to Pieces, waſh it, put as much Water 
as will cover it; then when it boils skim it clean, 
and ſeaſon it with Pepper and Salt, ſome diced Car- 
rots, Turnips, ſome 7 — a Faggot of Thyme 
and Parſley, and ſome Barley; ſtove all this well 
Opether ; then skim it w It; You may put in a 
Tee  Z Knuckle 
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Knuckle of Veal, or a Sheep's Head ſinged, with 
the Wooll on, ſoaked and ſcraped, and it will be 
white; ſo ſerve away with the Meat in your 
Broth. 5 on Ot Po 
n Hodge-Podge. 
TAK E about fix Pounds of the Stieking- Piece, 
or Briſcuit of Beef; a Knuckle of Veal, a 
Cow-Heel, and a Pig's Ear ; let them be a little 
more than covered with Water, put them on the 
Fire, keep skimming them, and let them boil 
about an Hour ; then ſeaſon them with Pepper and 
Salt; put in Carrots and Turnips, cut in handſome 
Pieces, not ſliced, ſome Onions, Beet-Leaves, Sel. 
lery, Thyme, and Winter Savory in a Faggot, to 
be taken out again, then let them all ſtew over a 
moderate Fire above two Hours more. 


Another Way to make 4 Hodge - Podge. 


FAK E ſome of the lower End of a Briſcuit of 
Beef, cut it into Pieces two Inches long and 
broad, put them into cold Water, then blanch 
them, afterwards put them into a'Pot with a great 
many Carrots, Parfnips, and a few Turnips ; then 
ſeaſon with Pepper, Salt, a Bunch of Sweet Herbs, 
half a Dozen Gos a Piece of Ham, and, if you 
think proper, a Piece of Cervelas ; then cover it 
with Slices of Beef, moiſten it with Broth, cover 
the Pot, and put Fire under and over it, when 
done, take out the Meat and the Carrots ; then put 
the Briſcuit Piece, with other Meat, into a Stew: 
pan, and dreſs your Carrots as neatly as you can, 
4k them to your Meat, then ſtrain off the Broth tit 
riſcuit Pieces were boiled in, with the reſt of the 
Meat, skim it well, and let it be well ſeaſoned ; ! 
there is too much Liquor boil it to a ſmaller Qua" 


* \ 


tity ; put {ome Butter in a Stew-pan, with a Hand 


fal of Flour, ſtir it with a wooden Ladle till it 
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pretty brown, then moiſten it with the Broth of the 
Hodge * ; skim it well, let it be well taſted; 

ut to it Parſley cut ſmall, and put over your 
Gale, of Beef, and your Carrots ; keep it hot 
Being ready to ſerve up, place it in Pl Terrine, and 


& 
1 


3 
_ 


* 


ſerve it for Entry. 


You may ſerve it up in a Diſh, as well As. a. 
Terrine; you may alſo add to it Mutton Griftles, - 


geons. 
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i. A Pottage ala Jacobine. al 


PR. a Brace of Partridges with a Chicken, 
and roaſt them, take off all the Fleſh, and 
and chop it very ſmall, then put it in a Stew-pan 
with a little Cullis, then take all the Crumb out of 
a French Roll, and fill it with this minced Meat; 
but obſerve to keep ſome to put upon your Pottage; 
pound all your Partridge Bones, and put them in a 
a Stew-pan, with a Spoonful or two of Broth, let 
them have only two Boils, and let them be well 
reliſhed; then ſtrain them thro” a Strainer, and put 
the Liquor into a little Pot, with the reft of your 
minced Meat; cut a French Roll into very thin 
Slices at the Bottom of your Diſh, and a Layer of 
glazed Parmeſan Cheeſe, and put a Row of ' 
continuing them alternately, *till you have enough 
for the Pottage ; then put your Diſh ona Stove, and 
put to it ſome Broth ; let it fimmer gently ; being 
ready to ſerve up, put in your French Rolls, ſtuffed 


with the minced Meat, and fill it T very gently with 


: good Broth: Garniſh the Rim of your Diſh with 


ieces: of Puff-paſte, cut in Triangles, throwing 
your Cullis over all; ſerve it hot. 
A Cow-Heel Pottage. 


PV T in your Pot ſeven or eight Pounds of But- 
tock of Beef, a Leg of Mutton cut in two; 


three or four Pounds of a Leg of Veal, and the 


Knuckle of a Ham; put your Pot over the Stove 
till the Meat ſticks a little to it, then pour out ſome 
Broth without Fat ; put in alioa Fowl, and an old 
Partridge, ſome Carrots, Parſnips, Turnips, and 2 
Bunch of Sellery, and let it boil very ſlowly : 
Then boil your Co He | 
ir in a little Braize, that is, in a good e 
when all is ready take the Cruſts of French Rolls, 

5 an 
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w-Heel; and' finiſh the doing of 
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and put them in a ata ſtrain ſome clear 
Broth upon them, taking off all the Fat, and et 
them ſoak and ſimmer a while over the Stove ; then 
put it into the Soop-Diſh, with your Cow-Heel upon 
it. Laſtly, fill it up with Broth, and ſerve it Very 
Lot, Let it be well taſteu. ot bas 


; WH 4 Pottage of Forc'd Pigeons with brown Onions. | 
Aving got ſome large Pigeons, you muſt pick, 
| H Pls. eat, truis Se 11 hacia the Sifin of 
de Breaſt with your Finger, and force them with a 
| Force-Meat thus: Get tome white Fleſh of Fowls,. 
or elſe a Piece of Veal with a little Bacon and Calf's 
, Udder, blanched and ſeaſon'd with Pepper, Salt, 
c WE Sweet Herbs and Spices; a few Muſhrooms, Truf- 
fles, Parſley, and young Onions, three or four 
B folks of raw Eggs, and a few Crumbs of Bread 
d boiled in Cream; mince all well together, and pound 
2 them in a Mortar; force your Pigeons with this 
d Porced-Meat, ſtop the Vent of your Pigeons with a 
" Skewer, and blanch them, leaving them but a Mo- 
nent in the boiling Water, pick them clean over 
in, and ſet them a boiling in a Pot of good Broth. 


Take ſome ſmall round Onions, cut off the Ends 
and blanch them in Water; then peel them, and 
put them into a Pot with good: Broth, and Veal 
Gravy, and ſet them a boiling ; when boil'd, take 


at- them out very carefully for fear of breaking them, 
o; and put them into a Steve to drain: Take a French 
che Roll, cut off the Cruſt, and put it into a Stew-pan, and 
we Wl put to 208 Cruſt the Broth your Onions were boil'd 
me in, and ſet them to ſoak and ſimmer; when tender, 
old bat them in your Soop-Diſh with your forced Pigeons 


da pon them, and garniſh your Diſh with the Onions, 
ly: ill up your Soop-Diſh with Veal-Gravy, and fee 
; of that it is well taſted; ſerve it hot. 
ne; If you would have a Binding inſtead of Veal- | 
ls, WU Gravy, bind it with clear Cullis of Veal and Ham. 
n_ Pottage 
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| v6 U R Partidges being picked, drawn, truffed, 


and ſcalded, lard them with middling Lards of 


Bacon well ſeaſon'd, and half roaſt them; then take 
them off, and put them into a Pot with a Bundle of 
| Roots, fome Onions, and ſome good Broth ; ſet them a 
boiling. Make a Cullis after this Manner: Take a 
Pound or two of a Fillet of Veal, and a Piece of 
Ham, cut them in Slices to garniſh the Bottom of 
a Stew- pan, ſlice an Onion, Carrot, and Parſniy, 
and put the whole cover d up over a flow Fire; 
when the Liquor ſticks to the Pan without burning, 
r a little Butter, and a Duſt of Flour ; toſs that 
even or eight Times over the Stove; then wet it with 
half Gravy, half Broth; and put in ſome Cruſts 
of Bread, a little Parſley, a Chibbol, Muſhrooms, 
Truffles, and a very little Sweet Bafil, and let all 
fimmer together; pound a roaſted Partridge ; the 
Cullis being enough, take out the Slices of Veal and 
put in the Partridge; ftrain it thro a Strainer, and 
put it into a Pot and keep it hot; boil ſome Cruſts 
of French Rolls in the Soop-Diſh you intend to 
ferve'it.in, or in a Stew-pan, with the Liquor that 
your Partridges were boil'd in; when tender, lay 
them in your Soop-Diſh, and Tay your Partridges 
handſomely upon them; ſee that your Cullis be well 
taſted, pour it upon your Pottage, and ſerve it hot. 


A Pottage of Partridge à la Reine. 


Hrs picked, drawn, and truſſed your Par- 
1 tridges, lard them with large Lardoons of 
Bacon, and half roaſt them, then take them off the 
Spit, and put them into a Pot with ſome good 
roth of a Piece of Beef and Veal ; ſet them a 
e Sabine: | Er pallnig 
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e the ſame 


Carrots and Parinips ; ſet them a ſweating on a 


and ſeaſon the whole with two or three Cloves, 


and mix one of your Partridges, being Por ed, 
in it. Then ſtrain your Cullis over it, ane 


o 


and ſerve away hot. 
A Pottage Ia Honzarde, 


AK E two Chickens, pick them very clean, 


T 


pun with {ome melted Butter, ſeaſoned with Pepper, 


then put them handſomely in a Pa 


Roll, cut it in Slices, make a Layer of Bread in 
your Soop-Diſh, and another of Parmeſan Cheele, 


GB 


that the Cabbage may not appear; put your Diſh 


with Parmeſan Cheeſe, and brown it with the Co- 
ver of a Paſty-pan ; then ſhove a thin Skimmer 2 


The: L:any's Cour ANION. 10h. 


boiling over a flow Fire, then take à Pound or 
two of a Filleti of Veal, and a Piece of Ham, dur 
both into Pieces or Slices, and garniſh the Bottom 
of a Stew- pan, and add an Onion or two, a few 
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Stove flowly ; and when they begin to ſtick to the 
Pan, and appear brown, pour in ſome good Broth, 


ſome Muſhrooms cut in Slices, Parſley, Cives, and 
Crumbs of Bread; let them all ſtew together very 
ſlowly, and when they are well de and the 
Veal and Ham enough, take them out of the Fate 


d put to 
it the Cruſt of a French Roll, or two, ſoaked in 
ſome of the Broth the Partridges were boiled in; 
put a Brace of roafted Partridges in the Middle, 


J truſs them, and put them in the Broth Pot for 
half an Hour, then take them out, and cut them in 
Pieces as for a Fricaſey, and put them into a Stew- 


alt, Sweet Herbs, and fine Spices, and, raſped 
Bread, and Parmeſan Cheeſe, upon them, one after 
another, 'as you do Smelts, or x bag Gudgeons ;- 

hem | a Paſty Pan, and let 
them take a fine Colour in the Oven. Take a French 


another of Cabbage, and one of Bread over all, 


on the Stove, with ſome good Broth in it; let it 
ſimmer *till the Bread be almoſt dry, then druge it 
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der your Bread in the Diſh, and put in ſome Broth tw 
ill your Bread ſwims in it. When it is ready to 
ſerve, lay your Chickens on handiomely, and ſerve 
| it hot. e ors 
| ottage of Rice, the Poliſh Way, called Rouſſole. 
| DICK and waſh your Rice Yery clean, put it 
| P in a Pot with a Eunekle of Veal, and. Ton 
cut Quarters; moiſten them. with hot Water and 
let them boil very ſlowly ; put in a Handful of Par. 
ſley Leaves and Roots, a good Pinch of Mace . 
| ed, a Pinch of Pepper, and a Piece of Butter; boil it 
gently, and keep it from reg give it a 
ood Tafte ; and juſt before you ſerve, put in a 
andful of Parſley, and diſn up your Pottage in 
the Diſh you ſerve it up in; put your quarter'd 
Fowl upon it, and ſerve it up hot. 


A Rice Olio, with a Catlis à la Reine. 


B OIL a Fowl with your Rice in a Pot of good 

Broth, and make a white Cullis thus : Take 
a Piece of Veal and Ham, and cut them like ſmal! 
Dice, add an Onion, with ſome good Broth ; take 
the White of a roaſted Fow], and pound it in a 
Mortar ; when pounded, take the Meat out of your 
Cullis, and put in the White of your pounded 

| Fowl; ſtrain it all through a Strainer, and put it to 
your Rice, and put your Fowl in the Diſh that you 
ſexve your Pottage in: Let it be well taſted, and 
ſerve 1t hot. 8 8 


A Pottage of Spaniſh Cardoons. 


T AKE a French Roll or two, and having cut 
| off the Craſts, put them into a . 
with ſome good Broth, let them take a Boil or 
two ; when your Cruſts are tender, put them 1n 
your EPs, and' garniſh your Diſh with Car- 
doons; chen lay on your Cruſts two Partridges, or 
Bal - two 
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two Pigeons, which you muſt have ready, or elſę a 
little Loaf of Profitrolle, and ſome Hearts of Car- 


4209 


doons in thin Slices over it: Pour over it ſome go 
Veal Gravy half thickened, let it be well; taſted, 
and ſerve it hot. When the Veal Gravy is ch 

repared, then take a Pound and a half” of, a Fil- 
1. of Veal, and a little Piece of Ham, cut both in 
Slices, and garniſh the Bottom of a large Stew-pan 
with it, and an Onion, a Carrot, and a Parſnip ; 

cover it, and let it ſtew gently. on a Stove: When 
the Liquor ſticks to the Pan, and has taken a ſine 
Colour, put in a Piece of Butter, and drudge it light- 
ly over With Flour, then toſs it round about ſexen ur 
eight Times over the Stove, and, put to it half good 
Broth, and half Gravy ; ſeaſon it with a White 
Chibbol, a Little Parſley, a little ſweet Baſil, a few ' 
Muſhrooms, - and Truffles, if you have any; and 

with two or three (loves; let it all boil * en 
take out the Slices of Veal, and ſtrain the reſt 
through a Strainer ; let it be of a good Colour, and 
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uſe it to throw on your Pottage. I 
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TA K E half a Dozen Quails all ready truſſed 

four middling Pigeons, two young Rabbits; 
cut off the Hind-Legs, and lard them with Bacon, 
and the Backs with ſmall Bacon, cut off the Heads 
and Flanks, and lard them alſo. Take an Eel cut 
n Pieces, the Length of your Rabbits; put in 
four Stew- pan — Share of Veal and Ham, then 
Put in your Quails an s of Rabbits, together 
With — — and Truffles; 1 ſeaſc n it with 
Pepper, Salt, Sweet Baſil, Onions, ſome Slices of 
Lemons, and a Couple of Glaſſes of White Wine; 
Over them Top and Bottom alike, cover the Stew- 
nh ſet it a ſtewing with Fire under and over; it 
ting half done, put in it your A, ia with Veal 
dweetbreads, and let it ſtew till done: Long gp 


on 
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and Rabbits being larded, put a Stew-pan opel 
the Fire, with half a Bottle of White Wine, ſeaſoned 
with Salt, Cloves, Sweet Bafil, and Onions cut 
ante Slices; as ſoon às your Wine boils, put in you 
Bels, let them boil a litile; after that take them ou, 
Slices of Ham and Veal; moiſten them with Broth 
adding to it a Couple of Onions, and 1o let them 
ſtew : When they are ftewed, take them out, ſtrai 
the Broth through a Silk Strainer, and put them 
again into voor Stew-pan ; then put them over the 
Fire; and let them ſtew till they turn to Caramel 
This done, put in your Rabbits and your Eels; co. 
ver yout Stew-pan, and put it upon hot Aſhes 
that they may glaze, and your Eels may be quite 
Rade Tale enn your Quails, Pigeons, and Rab 
bits Legs, place them neatly in à Stew-pan ; put 
the 'Stew-pan wherein they have been! doing ove 
the Fire, and morften-it with a Ladle fall of Gravy, 
and as much Cullis ; skim it well, then ſtrain off thi 
Cullis; let it have à good Taſte; place your Quails 
and Pigeons, c. in your Terrine, and pour your 
Cullis over them, wü the Juice of a Lemon, and 
chen your Rabbits and Eels glazed, croſs- wa 
laid upon them, and ſerve them up hot. 
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HAK E ſome Griſtle of Beef from the lowe! 
1 Part of the Briſcuit, cut in Pieces, the Big: 
neſs of two Fingers, and put them in Water; take 
alſo ſome Griſtle of a Breaſt of Mutton; and ſome 
Griſtle of a Breaſt of Veal, and Sheeps Rump; 
and cut them into handſome Pieces; then garniſh 1 
thick, and put in your Griſtle of Beef, with a good 
Quantity of Roots, a Bunch of Sellery very neat, be 
cauſe it muſt be uſed in ſerving up, a Bunch of Leeks; 
moiſten the whole with Broth; and when the Beef ö 


ſome- 
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ſomewhat forward, put in your Griſtle of Veal au 


7 


Mutton, and Sheeps . two Hog's Feet an 
Ears, two Pattridges, two Pigeons, the Knuckle of 
Ham, half a White Cabbage, being well blanched 
drained, and tied up with Pack cken feaſon th 
whole with Onions, and put in a Mignonette, and 
then covet it with Slices of Beef; take two Pountls 
of Veal, cut them in Slices, and fet them to fweat 
gently over the Stove, till they flick to the Stew. 
pan; but don't let them burn: Put ſome good Brot 
nto it, and put it in your Olio. Tou mult put to 

ſteep over Night ſome Gravance, that is, Spanij 
Peas, in lukewarm Water, in 8 Ack 
them clean onè after another, then waſh them ir 
bor Water, and boil them in a Sade. pan with got 
Broth. Your Olio, being done, give, ir the belt - 
Taſte you can; then take out all your Meat 
and Roots, and put them in'a large Diſh; ravg: 

handſomely in the Diſh or Olio-Pot you ſerve —— 

your Griſtles of Beef, Veal, Mutton, and Rootg, 

Which muſt be well cleaned : When'every thing is in 

good Order in your Diſh, chen pur in your Es 5 

Feet and Ears, Cabbage, Sellery, and Leeks, in th 

ſame Form, add laſtly, your Gravance with a litt 
Olio Broth, and ſerve it hot. Jou muſt ſerve it ii 
covered China Cups, with Slices of toaſted Bread 
as big as your two Fingers; fill each Cup with 
Broth, and put a Toaſt at their Sides. Take Care 
your Broth be well reliſhed; and ſerve it as hot "as 
you can. on oe 3 SIE, Aopen 
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ILL a Pot that will hold three Gal 
Water, put in a Rump of Beef, two Neats 
Tongues green boil'd and larded, alſo a Coupl 
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67's Neats Tongnits, and Bolognis Sauſages: 
cem together, Cum the Pot well; and whn 
have boil'd* two Hours, put in Mutton, "Pork 
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niſon, and Bacon cut in Bits as big as a Duck's Egg; 
put in likewiſe Turnips, Carrots, Onions, and Cab 
— 55 cut in Pieces, the $5 of your Meat; ſome 
Borage, Endive, Marigolds, Sorrel, - and other 
tweet Herbs groſly ſhred, and ſome Spes Whole; 
and you may alſo add French Barley, or Lymes dr 
or green. A little before you diſh your Olio out, 
put in ſome Saffron, Cloves, Mace, Nutmeg, cc, 
Fhen put into another Pot a Gooſe or Turkey, of 
SY: Pheaſants, Widgeons, and Ducks, two of 


each ; Partridges, Teals, and Stock-Doves, four oſ 
each; Snipes, half a Dozen; Quails, two Dozen; 
and Larks, four Dozen; boil them in Water and 
Salt. Alſo ſet on in a Pipkin, with a little White 
Wine, ſtrong Broth, and ſweet Butter, Bottoms of 
Artichoaks, and Cheſnuts boil'd and blanch'd, with 
a Couple of Colly-flowers, ſome Bread, Marrow, 
Volks of hard Eggs, Iarge Mace, and Saffron : 


When theſe are ready, diſh your Olio thus: Firk, 


1 Vent Beef, or Pork; then your - Veniſon 


Mutton, Tongues, Sauſages, and Roots over them 
all: Then next lay your largeſt Fowls ; as firlt 
a Gooſe - or Turkey, a Couple of Capons, a Couple 
of Pheaſants, four Ducks, four Widgeons, four 
Stock- doves, four Partridges, eight Teals, twelve 
Snipes, twenty four Quails, and forty eight Larks 
Then pour in your Broth, and put on your Pipkin 
of Colly-flowers, Artichoaks, Chelnuts, ſome Sweet. 
breads fry'd, Yolks of hard Eggs, Marrow boiled 
in ag Broth, Piſtachoes, Mace, and Saffron, all 
being finely ſtewed ; over all, ſome red Beets, 


Slices of Lemon, Lemon-peel whole, and run it 


over with beaten Butter. | 
a Another Way. © 
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| [ AK E any Sort of good Meat, Part of a But- 
1 tock of Beef, a Leg of Mutton, a Fillet of 
Veal, ſome raw Gammon, Chickens, Pi 725 
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Partridges, and Quails, and ſome Sauſages, and a 
Cervelas, alli roafte 
into a Pot, one aſter another, according to the 
Time that each will require for boiling it, and make 
a thickening Liquor of brown Sauce to be mingled 
together. When it boils, skim it well, ſeaſon your 


Meat with Salt, kh 2 Nutmeg, Cloves, 
pounded 6 


and Coriander Seed together ; then add 
ſome ſweet Bafil and Thyme, ty'd up in a Linnen 
Cloth, then ſcald Turnips, Carrots, Parſnips, Leeks, 
Onions, and Parſley Roots; alſo, Cabbage, and 
other Herbs: in Bunches. When your Pottage is 


boiled break ſome Cruſts in Pieces, and lay a foak- 


ing in the Broth, having taken off the Fat, and 
ſeaſoned it well: Before you ſerve it up, put in a 


good deal more of the Broth, „ taken off the 


Fat; then dreſs your Meats and 
them with Roots. g 


An Olio for Days of Abſtinence. 


, * 


owls ; garhiſh 


JJ into a Pot, with the 
oned in the other Receipt for 


It, and garniſh with Roots. | 
A Rice Olio, with a Cullis of Crawfiſh. _ 
W A SH ſome Rice very clean, and put it in a 
Pot of good Broth; make it boil very flowly, 
and add nalf a Dozen live Crawfiſh : When your 
Rice is done enough and well taſted, pour upon it 
a good Cullis of Crawfifh, with the Tails; take 


e Crawfiſh out of your Pottage, and {ſerve it 
ot, 


A Pottage of Wood-Pigeons, by Way of an Olio. 
\ FT ER your Wood-Pigeons are truſſed, 
1 blanch them in Water, and put them in the 
rot with ſome good _— a Bunch of —_— 
ſuc 


A Or fryid brown: Put all theſe 3 


IE T Fiſh-broth, and gpod Peas Soop, put them ++. 

erbs and Roots ment•i. 
Olios, and let ther 
boil together as long as is requiſite, then dreſs your 
Olio, with a Loaf of white Bread in the Midſt of ß 
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ſuch as Carrots, Turnips, Parſnips, c. ſome young 
Onions, a Faggot of Sellery, and a Bunch 5 
Herbs; when all are boiled, prepare the Cruſts of 
Rolls as uſual, in the ſame Broth your Wood-Pige. 
ons are done in; then put the Bread in your Soop. 
Diſh, and over it your Wood-Pigeons. Garniſh 
the Rim of your Diſh with the Roots, pouring in 
good Veal-Gravy over all; then ſerve it hot: The 
Garniture ſhould only juſt cover the Rim of the 
Diſh, in order to have Room for the Soop. 

You may make Uſe of Quails, or any other 
Fowl, and Wood-Pigeons may ſerve for Cabbag 
Soop, as you think fit. . 


A Pottage of Teals, or other Birds, with Muſh: 
rooms. 


E T ſome Teals, or ſuch like Birds, dray 
and truſs them; lard them with large Lat. 
doons of Bacon well ſeaſoned, then halt roaſt them, 
and take them off, and ſet them a doing in a Po, 
with ſome good Broth, Pepper, and Salt, and a 
Bunch of Sweet Herbs; when they are half don, 
have ſome picked Muſhrooms in Readineſs, cut 
them in {mall Dice, and toſs them in melted Bacon, 
re two good Pinches of Flour to them; you 

uſhrooms being enough, put them into the Pot 
where your Teals are boiling, let them all boil vel 
together; when the Broth is enough order the 
Cruſts of French Rolls as uſual, and put them 
your Soop-Diſh, and put your Teals on the Cruſts 
and before you ſerve up, put ſome good Gravy tl 
them, with the Juice of a Lemon. Garniſh tix 
Rim of your Diſh with Muſhrooms prepared i 
the following Manner: Take as many imall Muſh 
rooms as will ſerve to garniſh your Diſh, pick an 
waſh them, and put them in a Stew:pan, with th 
Juice of a Lemon, a little Salt, and ſome Broth 
when they are done, garniſh the Rim of your 4 | 
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with them; but let them be very white: Another 
Time you may force them for the ſame Garniture. 
— & Bunn IE 

E T three Pounds of Beef, three Pounds 
I of Fillet of Veal, and a Pound of a Lęg of 
Mutton, the whole without its Fat, with a Capon 
and a Partridge; take an earthen Pot big enough 
to hold all this Meat; ſcald the Pot before you uſe 
it, then put into it the Meat aforeſaid, and ſeaſon 
it with an Onion ſtuck with two Cloves, and a lit- 
tle Salt, pour into it three Pints of Water, cover the 
Potand ſtop it cloſe all round with Paſte and Paper, 
to keep in the Steam. Put on the Fire a large 
Kettle of Water, and ſet it a boiling; then put 
your earthen Pot into this Kettle, and keep ſo much 
Water always boiling ready to put into the Kettle, 
as the other waſtes ;- =, always filling ſo, for the 
Space of five Hours; after which take it off and 
open it, and ſtrain the Broth thro* a Sieve or Nap- 
kin, let it ſettle. This is uſed for ſick People, or 
to ſoak Cruſts in for Pottages ; and when you have 
a Mind to do it with Rice, you need only to fill the 
Belly of the Capon with Rice, picked very clean, 
and do it the fame Way as above-mentioned. 


Plumb. Pottage for Chriſtmas. 


FT O ten Gallons of Water, take a Leg and 
Shin of Beef, boil it very tender, and when 
the Broth is ſtrong enough, ſtrain it out, wipe your 
Pot, and put the Broth in again; ſlice fix French 
Rolls, the ' Crumb only, and mittony it, that is, 
ſoak it in ſome of the Fat of the Broth over a 
Stove a _ of an Hour, then put in five 
Pounds of Currants well waſhed, five Pounds of 
Raiſins, and two Pounds of Prunes; let them boil 
till they ſwell ; then put in three Quarters of an 
Ounce of Mace, half an Ounce of Cloves, two 
Nutmegs, all of them 1 and mix ĩt 1 * 
2 Iittle 
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little Liquor cold, and put them in a. very little 
while. Take off the Por, and put in three Pound, 
of Sugar, a little Salt, a Quart of Sack, and a 
Quart of Claret, the Juice of two or three Le- 
* Jou may put in a little Sagoe if you like it. 


our this into earthern Pans to keep it for Uſe. 
Another Plumb-Pottage. 


FX ET two Gallons of ſtrong Broth ; put to it 
IF two Pounds of Currants, two Pounds of Rai- 
fins of the Sun, half an Ounce of Sweet Spice, a 
Pound of Sugar, a Quart of Claret, a Pint of 
Sack, the Juice of three Oranges and three Lemons; 
thicken it with grated Biskets, or Rice Flour, with 
a Pound of Prune 


To make a Neal Glue, or Cake SOOP to be carried in 
the Pocket. Tee 


AK E a Leg of Veal, ſtrip it of the Skin 

and the Fat, then take all the muſcular or 
fleſhy Parts from the Bones; boil this Fleſh gently 
in ſuch a Quantity of Water, and ſo long a Time, 
*till the Liquor will make a ſtrong Jelly when it is 
cold : This you may try by taking out a ſmall 
Spoonful now and then, and letting it cool. Here 
it is to be ſuppos'd, that tho' it will jelly preſently 
in ſmall Quantities yet all the Juice of the Meat may 
not be extracted; however, when you find it very 
ſtrong, ſtrain the Liquor thro' a Sieve, and let it 
ſettle; then provide a large Stew-pan, with Water 
and ſome China Cups, or glazed earthen Ware; fill 
theſe Cups with Jelly taken clear from the Settling, 
and ſet them in a Stew-pan of Water, and let the 
Water boil gently till the Jelly becomes thick as 
Glue: After which, let them ſtand to cool, and 
then turn out the Glue upon a Piece of new Flan- 
nel, which will draw out the Moiſture; turn them 
once in fix or eight Hours, and put them upon? 
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freſh Flannel, and ſo continue to do till they ate 
quite dry, and keep it in a dry warm place? This 
will hatden fo much, that it will be (tiff and hard 28 
Glue in a little Time, and may be cartied in tlie 
Pocket without Inconvenience, You are to uſt thi 
by boiling about a Pint of Water, and pvtring 8 
upon à Piece of the Glue or Cake, of the Bigne 
of a ſmall Walnutt, and ſtirring it with 4 Spgon” till 
the Cake diſſolves which will make roy ffrons ge 
Broth. As for the ſeaſoning Part, evety ons ma; 
add Pepper and Salt as they like is, for there mul 
be nothing of that Kind put among the Veal when 
you make the Glue, for any thing of that Sort 
would make it mouldy. As we have obſerved above, 
that there is nothing of Seafoning in this Soop,, 10 
there may be always added pi hin defite, eiche 
of Spices or Herbs, to make it favouty to f 9 P. 
late AlFthe Herbs tflat 


* 


7 


god 


— 


plain Water 


and you 
may be 
more 


* , . —— whe of — begs drag 2 ; 
8 — 1 r 1 hos P __—_ — * 


| 

\ 

| 

| 
14 

| 
11 
| 
i 


— — —— n A 
— ——— — — — — — 


_ 
— 


_ —— — * 


— pr — 


= 09 4 2 — * « 


8 — 
= \ — 
- 8 — 2 
— — . — rr — = 
= > > mma — — Horns ore oe Os > 
— — lt ls 5 
— 24 —ů — — ——— * 


118 The Lapy's Cour Ax TOR. 


more deſirable in a Country Houſe, as Beef is of 
the ſtrongeſt Nature of any Fleſh : Some preſcribe 
to add to the Fleſh of the Leg of Beef, the Fleſh 
of two old Hares, and of old Cocks to ſtrengthen 
it the more; this may be done at Pleaſure, but the 
Stock gf all theſe Cakes, Gravies, or Glues is the 
Firſt, ; Theſe, indeed, are good for Soops and 


A 


Saupes, and may be enriched by Sellery, Chervil, 
Beet, Shards, Leeks, or other Soop Herbs. A 
little of this is alſo good to put into Sauces, either 
of _ Fleſh, Fiſh, or. Fowl, and will make a fine 


> 


Mixture with travelling Sauce. bo = 
To make Broth for Breakfaſt. | 


AK E the Chine of a Rump of Beef, the 
1 4.8 Crag-End of a Neck of Mutton, a Neck of 
Veal, a Knuckle of Veal, and a Couple of Chick- 
ens. Pound the White, or Breaſts of the Chickens 
in a Mortar, with ſome Crumb-Bread ſoaked. in 
Broth. Then all being well ſeaſoned, ſtrain it 
through. a, Sieve, and pour it on Cruſts, of Bread, 
Iaid ſinmering in the ſame Broth. 
TE To make Calve's-Foot-Broth. 


DOlL the Feet in juſt fo much Water as will 
D make a good Jelly, then ſtrain it, and ſet the 
Liquor on the Fire again, putting in two or three 
Blades of Mace; put about half a Pint of Sack to 
two Quarts of Broth ; add half a Pound of Cur- 
rants pick*d and waſh'd, and when they are plump'd, 


beat up the Yolks of two Eggs, and mix them with 


a little of the cold Liquor, and thicken it carefully 
over a gentle Fire ; then ſeaſon it with Salt, and 
ſweeten it with Sugar to your Palate ; then ſtir in a 
Bit of Butter, then put in the Juice and Peel of a 


freſh Lemon juſt before you take it off. 
1 17 4 9 


4 8 | 


The LADV'Ss Companion. 119 
 Jelly-Broth for Conſinprive Perſons. © | | 


GE Ta Joint of Mutton, a Capon, a Fillet of 
| Veal, and three Quarts of Water, put thete 
in an earthen Pot, and boil them over a gentle Fire 
till one half be conſumed ; then ſqueeze all toge- 
bing and ſtrain, the Liquor through a Linnen 
Clock. x: Los TH 
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Agood ſavoury Broth for Mornings. 
M* K E very god Broth with ſome Lean of 
Veal, Bee „ and Mutton, and with a 
brawny Hen or young Cock; after it is ſcummed, 
put in an Onion quartered, and, if you like it, a 
Clove of Garlick, a litile Parſley,” a Sprig of 
Thyme, as much Mint, a little Baum, ſome i; ri- 
ander Seeds bruiſed, and à very little Saffron, a 
little Salt, Pepper, and a Clove; when all the 
Subſtance is boiled out of the Meat, and the Broth 
very good, you may drink it ſo, or pour a little of 
it upon toaſted ſliced Bread, and ſtew it till the 
Bread has drank up all that Broth, then add a lit- 


tle more, and.ſtew ; ſo adding Broth by little and 
little, that the Bread may imbibe it and : ſwell, 
whereas, if you drown it at once, the Bread will 
not ſwell, and grow like Jelly; and thus you will 
have a good Pottage : Lou may add Cabbage, or 
Leeks, or Endive, or Parſley. Roots, in the due 
Time, before the Broth hath ended boiling, and 
Time enough for them to become tender. To the 
Summer you may put in Lettuce, Sorrel, Parſlane, 
Borage, and Bugloſs, or what other Pot-herbg yon 
like ; but green Herbs take away the Strength and 
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Cream of the Pottage. 5 
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p make an Aſparagus/Soop. - bot 


TAK E twelve Pounds of lean Beef, cut in Sli- 
1 ces, then put a Quarter of a Pound of Butter 
in a Stew-pan over the Fire, and put your Beef 
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in; let it boil up 0c it begins to brown, 
then put in a Pint of brown Ale, and a Gallen of Wa- 
ter, and cover it cloſe, and let it ſtew gently for an 
Hour and half; put in what Spice you like in the 
Stewing, and ſtrain out the Liquor, and ſcum off 
all the Fat; then put in forme Verwlicelll and ſome 
Sellery waſhed and cut ſmall, half a hundred of 
Aſparagus cut ſmall, and Palates boiled tender and 
cut; put all theſe in, and let them boil gently till 
tender; juſt as it is going up fry a Handful of Spi- 
page in Butter, and throw-in a French Roll. - 
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H AVIN G got ſome ftrong Beef Broth, of 
1 Mutton, or both, boil in it a large brown 
Toaſt, a little Flour fifted from Oatmeal, and three 
or four Handfuls of Aſparagus cat fmall, fo far as 
they are green, ſome Spinage, white Beets, and what 
Herbs you like, a little Sellery, and a ſew Sprigs of 
Parſley; bake ſome ſmall white Toaſts, butter 
them, and pour your 5 5 upon them; the brown 
Bread muſt be ftrained off before your Aſparagus is ill 
put in: Then ſeaſon it to your Taſte; 


— 
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4 good Gravy-Soop. 


AK E twelve Pounds of Beef, of the Neck 
1 and Sticking-Piece, a Crag of Mutton, and a 
Knuckle of Veal ; put your Beef in a Pan, and half 
fry it, with a Bit of Butter, then put all in a 
Pot, with ſomewhat . more than two Gallons of 
Water, a od. Handful of Salt, a Piece of Bacon; 
doll and ſcum it, then ſeaſon it with three Onions 
ſtuck with Cloves, whole Pepper, Jamaica Pep- 
per, and a Bunch of ſweet Herbs. Let it boil five 
or fix. Hours cloſe covered ; then ſtrain it our, and 
put i in your Diſh with ſtewed Herbs and toaſted 
renn 
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 SALMONS. 41 2510 

To dreſs Salmon au Court- Bouillon. 
| | * nb ; | | fs e A 85 s 4 : 
A T E R having drawn and cleaned\ygur Sal- 


HA mon, ſcore the Sides pretty deep, that it may 
take the Reliſn of Court Bouillon the better: Lay it 
on a Napkin, and ſeaſon it with Salt, Pepper, Cloves; 
Nutmeg, Onions, Cives, Parfley, fliced Lemon; 
Bay-Leaf; and Baſil. Work up the Quantity of 
about a Pound of Butter with a little Flour, and put 
it into the Belly of the Salmon; then wrap the Sal. 
mon in the Napkin; bind it about with Packthread; 
and lay it in a Fiſh-Kettle, .of a Size propor- 
tionable to the Largeneſs of your Fiſh ; put to it 4 
Quantity ſufficient to boil + it in, of Wine, Mater, 
and Vinegar, and ſet it over a quick Fire: When it 
is done enough take it off an "keep * oe = 
over a Stove, till you are ready to ſerver Then take 
up the Salmon, unfold the Napkin it is in? and 
lay another in the Diſh in which you intend to ſerve 
it; 1825 the Salmon upon it. Garniſh with green 
arlley, and ſerve it for firſt Courſer eee. 
> dreſs 4 Whole Salmon, o Pieces of i à la 
A R D it with large Lardoons, well feaſonedi 
and bind it about with Packthread: Take 
v0 or three Pounds of a Fillet of Veal, cut it in 
lices, and lay it with ſome Bards of Bacon, 68 
he Bottom of a Stew- pan; cover the Pan, and 
et it over a flack Fire; when the Meat 2 4 
| : Ick 


« 


ſtick, powder it with a Handful of Flour, and give 
it ſeven or eight Turns over the Stove, keeping it 
always moving; then moiſten it with good Broth, 
and a few Spoonfuls of 574 Lay the Salmon in 
an oval Stew-pan ; pour the Liquor of your Rraiſe 
upon it, and lay it over your Slices of Veal ; put 
in a Bottle of Champaign, or White Wine. be 
that there be Liquor enough; ſtrew in a Seaſoning 
of Pepper, Salt, Spices, and ſavoury Herbs, Cives 
Parſley, and ſome Slices of Onion and Lemon, add 


a Lump of Butter, and lay ſome Slices of fat 5. 
con over all. So ſet it to ſtew over a gentle Fire; . 
when it is enough done take it off the Fire, and let. 
it ſtand a Couple of Hours in the Liquor, to givcit io 
a Reliſh; but let the Pan be always covered to En 
keep it warm; when you are ready to ſerve, take it Mf 
up, drain it, untie the Packthread, lay it in the ., 
Diſh you intend to ſerve it in, pour upon it a K. 
goo of Crawfiſh made with Gravy, or elſe a Rage 
of, Veal Sweetbreads, Cock's Combs, c. and ſere / 
A e lee Naigee for. Fi Days 
VOI muſt lard: it with Anchovies and tic 
1 Fleſh of Eels, bind it about with; Packthread t:1 
and put it in an oval Stew-pan, or Fiſh-kertle, Mh 
the Size of your Fiſh: Put a Lump of Butter er 
big as your Fiſt, into a Sauce-pan; ſet it over Wa! 
Stove, and when it is melted, throw. in à Handful: 
of Flour and brown it, keeping it always moving ir 
when put to it ſome Fiſh Broth, and pour d 


whole into the Ste v- pan to your Salmon; to uon 

ut likewiſe a, Bottle of Champaign, Wine, or Vn 
Wine ; to. that there may be, Liquor enough to ſte 
it in. Seaion it with Salt, Pepper, ſavoury Het 
Spices, Onions, Cives, Pariley, and Slices Wilip 
mon ; 1o get. it ready over a ſlack Fire, ut 
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it is enough done, let it ſtand a Couple of Hours Bijou 
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ts Liquor, that it may have the Reliſh of it; 
hen take it up, ufibind and drain it, lay it in the 
Diſh you intend.to ſerve in: and pur upon it either 
; Ragoo of Melts, Muſhrooms, and Truffles, or 
ne of Crawfiſh "Tails, and, its Garniſhings; ſo 
Salmon in Caſts. 


AK E a Piece of Salmon; take off the 
the Skin, cut it in thin Slices; mince ſome 
parlley, green Onions and Muſhrooms, put your 
) arlley and green Onions into a Stey pan, with ſome 
Putter, ſeaſoned with Pepper and Salt, then put in 
Wour Salmon without putting it over the Fire again, 
nd toſs it up to give it a Taſte; place your Slices 
f Salmon in a Paper Caſe, put your Seaſoning upon 
t, and ftrew.. Crumbs. of Bread over all; let it bake 
0a fine Colour: Your Salmon being done, ſerve it 
p with Lemon Juice for a ſmall, Entry, or Hors 
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ike your Salmon and put it upon a Fiſh- plate, 
„ich you miſt put into your Kerle: Put a Stew- 
n with a little Vinegar over the Fire, ſeaſon your 
dalmon with Salt, on Onions ſliced, Thyme, 
ſweet Baſil, and Parſley in Bunches; then put your 
inegar hot, over it, moiſten it with boiling Water, 
nd let the Eiquor be of a good Taſte; when 
lone, make à Sauce with:a Piece of good Batter, a 
tle Flour and Water, a Daſh of. Vinegar, a few 
Anchovies, Al little Nutmeg, and ſome Shrimps 
Herhcked, and thicken it; when ready to ſerve; diſh 
p your Salmon. Let your Sauce be well taſted, 
Wbeſtheat it upon your Salmon, and ſerve it up hot for 
4 


To 
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7 ou may take either a whole Salmon, a Jole 
I Rand, or Chine; flice it, ot cut round t 

about the Thicknefs of an Inch; ; fteep it in Clare 
and Wine-Vinegar, Salt, and Sallad-Oil, wit 
Groſs-Pepper, ſliced Ginger, a Clove of Garlic, 
large Mace, and whole tg ;. then broil it o ; 
flack Fire, 'baſting it org the Liquor, It was ficep 
ed:in, with ſome ſtrait Sprigs of Roſematy, Thyme 
Parſlcy, and ſweet N ele A 3 HE mean Tin: 
boil ap the Gravy with ſom 2 2 uor, and 
when the Salmon is Protea, Off Pour the 
Sauce over it, 12 the! Herbs | oe l, and ere 
it TE: Rs Ti 
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ee Way. \ 


Roil My Ow 7 Salmen, rupley ai 
, Pepper, Salt, and rubbed with Butter. Male 
a Sauce in this Manner; ; take ſome Butter, put i 
into a Stew- pan, With a Duſt of \Flour, a green 
Onion, and an Anchovy. Seaſon the ſame with 
Salt, Pepper, and Nutmeg, moiſten it with -W+ 
ter, And a little Vinepar, and toſs it over che Store; 
125 pit belt a Ladleful of C Crawfiſh Cuflis 1 into it, put 
egen over the Stove to heat: Let your Sac be 
rel ing; diſh it up, put your 7 53 0 N 
68er! tr, and Ke it up or fr an, Entry. 


7 bail Silln6n, pus brown Sauce. N 


Y \U T your: Salmon! in Slices, melt ſome Buttt 
ina Sauce- pan, and put d Salt; wben 
it is melted rub the Slices of Salmon with th 
melted Butter, and lay 
gentle Fire, For the Sauce, p ut a Lump of But 
ter as big as an a wh into a Sauce-pah,” and ſet it 
over the Fire ; and when the Butter is. melted, 11 


them on a Gridiron over il 
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In half a Spoonful of Flour; and keep it moving 
4 the Fi till it is brown; then put in a Gl 
f White Wine and Fiſh-Broth ; ſealon che -whole 
Vith Salt and Pepper, a Bunch of Sweet Herbs, an 
Onion ſtuck with Cloves, and a little Parſley ſhred. 
when the Salmon is broiled enough, put them into 
this Sauce, and let them fimmer n it, "tall as much 
Wot it is waſted away as you think proper; then lay 
Whe Slices of Salmon in a Diſh; then bind the 
Pauce with a Thickening of the Yolk of an Egg. 
yr two, beaten up with a little Verjuice, Pour it 


& 


upon the Salmon. - 
To dreſs @ Tail Piece of Salmon iu Caſſerole. | 


ET a Tail-piece of Salmon, ſcale it, looſen 
the Skin, fo as it may fall off from the Fleſh, 
take away the Fillets, and fill up the void Space 


With Fiſh-Farce, or with fine Herbs, Butter, 
nd Clippings of Bread; afterwards put the Skin 


bon the Tail again, then bread: it handſomely, 
a and bake it in an Oven with White-Wine, Salt, 


hyme, Chibbol, a Bay-Leaf, and Lemon- Peel. 


0 When it is baked, pour a Ragoo upon it, garniſh 
5 it with what you pleaſe, and ſerve it up. ; 
e; To farce Slices of Salmon. 1 

1 $ U T Slices of Salmon an Inch thick, take off 
0 the Skins, then make a Farce as follows: 


Mince ſome Fleſh of a Salmon with the Fleſh of 
an Eel, Muſhrooms, Cives, and Parſley ; ſeaſon 
it with Salt, Pepper, Nutmeg, and a little ſweet 
Bafil : When you have ſhred all theſe together, beat 


bree or four (loves, and about a Dozen Corian- 
hen der-Seeds in a Mortar, put the minced Fiſh to 
the foe with a good Piece of Butter, and pound them 
er all together: Then put a Piece of Crumb of Bread 
ul. about as big as your Fiſt into a Sauce- pan with 
t Cream or Milk, and beat up in it the Yolks off 
pk four 


„ 


— — 


Mortar the Yolks of four, or five, more ray 


- Parſley, and whole Cives ; having laid this Seafo 


meh: Then beat up the Volks of four Eggs vi! 
| ſome of the Liquor, and when it is enough, di 


| 2 5 28 8 - - » + 
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four Eggs, and, when it is grown thick, take it or 
the Fire, and ſet it by to cool; then put into | 


Wy 


Eggs, and the Bread and Cream when it is cold 
and pound it all well together; then cover the 
Slices of the Salmon with this Farce, and rub then 
over with beaten Eggs and melted Butter. Then lay 
a little Butter in a Paſty-pan or Diſh, ſeaſon it 
with Salt, Pepper, Spices, Sweet Herbs, mince 


Lapua an o HH & a oe — 


ing in your Paſty-pan, lay in your Slices of farce 8 
| | EF 5 | | LArced 
— = and put them into an Oven, and whe 
they are baked of a curious brown Colour, put "Wil 
to a Diſh a Ragoo of Crawfiſh, lay your Slices oi y 
farced Salmon on the Ragoo, and ſerve it hot. e 
| Tv Fricaſey Salmon. F 
O U may take a Piece of freſh Salmon, eithe 5 
Tail or Middle Piece, and cut it into Piece p 
of the Length and Thickneſs of your Finger ; th: i; 
mince ſweet Herbs, Parſley, and Fennel, a. 


mall; then ſeaſon your Salmon with Salt, Mac 
Cloves, Ginger, and Nutmeg, all pounded {mal 
and mix them together with the Yolks of half 
Score Eggs; then fill a Pan with clarified Sti 
make it very hot; ſcatter in your Fiſh and Seaſo 
ing very quick, and take Care in frying it, that 
does not get into Lumps; when it is about thi 
quarters fry'd, pour out the Fat you fry'd it i 
and inſtead of that put in White Wine, large 0) 
ters, and their Liquor, a large Onion, a Couple 
Anchovies, ſome minced Thyme, and a little Nu 


your Fricaſey on Sippets; pour this Sauce 0 
them, run it over with drawn Butter; garniſh wil 
Oyſters, and ſerve it up. 
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To roaſt a Salmon whole. 


O U R Salmon being drawn at the Gills, ſtuff 
the Belly of it with Pd whole ſweet Herbs, 
ſuch as Thyme, Roſemary, Winter-Savoury, ſweet 
Marjoram, a ſmall Onion and Garlick, ſcale the 
Salmon, wipe off the Slime, and lard him with 
ickled Herring, or a Salt Eel; then ſeaſon ſome 
bh Oyſters with 1 and fill up his Belly 
with them; baſte him with Butter, lay him upon 
Sticks in a Tin Dripping-Pan, ſet it into the Oven; 
draw it out, turn the other Side upwards, then put 
ſome Claret in the Dripping-Pan under it, with 
Wine, Anchovies, Pepper and Nutmeg ; let the 
Gravy drip into it, baſte it out of the Pan with 
Roſemary and Bays ; when the Fiſh is done enough, 
take all the Fat off the Gravy, boil it up, and 
beat it thick with Butter; then diſh your Salmon, 
pour the Sauce over it; rip up his Belly, take out 
ſome of the Oyſters, put them into the Sauce, take 
away the Herbs, and ſerve it up hot. 


' To ftew Salmon. 


A T E R your Salmon is drawn, ſcore it on 
11 the Back, then put it either whole or in Pieces 
into a Stew-pan, and pour upon it as much Beer- 
Vinegar, Water, and White Wine, as will cover it; 
put in a Seaſoning of Salt, whole Pepper, {liced 
Ginger, large Mace, whole Cloves, a Faggot of 
lweet Marjoram, Roſemary, Winter Savoury, 
Thyme, an Parſley, and an G cut in Halves; 
add a good Lump of Butter: Let all ſtew together 
very leiſurely, and when the Salmon is enough, diſn 
t upon Sippets, lay on it your Spices, and Slices of 
mon, run it over with Butter, beaten up with ſome 
of the ſtew'd Liquor, c. garniſh with 8 
Bread; and ſerve it up hot for a firſt Courſe * 
| 9 


, | 
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Fm P haſh Salmon. 


FAKE any Part of a Salmon, either Jole, 
1 Rand, or Tail, with ſome freſh' Eel ; fer it 
in warm Water, take off the Skin, mince it fine, 
ſeaſon it with Salt, Pepper, beaten Cloves, Mace 
and Sweet-Herbs, put it in a Pipkin with ſome 
Claret, blanched Cheſnuts, Gooſeberries, Barber. 
ries, or Grapes; when it has ſtewed enough, diſh 
it with Sippets, run it over with beaten Butter 
garniſh the Diſh with grated Bread fifted, Oyſter 
fry'd in Butter, Cockles or Prawns. LE. 


To make à Pupton of Salmon. 


\ \ 7 HEN you have ſcaled, skin'd, and bond 
'Y your Salmon, lay the Fleſh on the Dreffer 
with the Fleſh of Eels, minced Muſhrooms, Cives 
and Parſley, ſeaſon'd with Salt, Pepper, Nutmeg, 
and a little ſweet Baſil: Let all tele be ſhred very 
well together ; beat three or four Cloves with a dozen 
Coriander-Seeds in a Mortar, then put in the minced 
Meat, and a ſufficient Quantity of Butter, and pound 
them all together: Next put a Piece of the Grand 
of Bread as big as your Fiſt into Cream or Milk, and 
Het it a ſimmering over a Stove ; then beat up the 
Yolks of four Eggs in it, and when it is thick enough 
take it off, and ſet it a cooling; then put into a 
Mortar the Yolks of four or five raw Eggs, and the 
Bread and Cream when it is cold, pound it all well 
together, then make a Ragoo of Salmon, as follows: 
Take ſmall Muſhrooms, peel them, take a Slice 
or two of Salmon rubbed with melted Butter, and 
| broiled. Then put Butter into a Sauce: pan and {et 
* aStove 'till it is melted, then brown it with 
a tle Flour; put your Muſhrooms into it, and let 
them have a few Turns over the Stove; put in ſome 
Fiſh-Broth, Salt, Pepper, and a Faggot of Ne 
| 1 erbs 


7 
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Herbs; take the Skin off the Slices of Salmon that 
were broiled, cut it into little long Slices, and put 
them into the Sauce-pan to the Muſhrooms, Cc. 
Add alſo ſome Crawfiſh Tails, and blanched Aſ- 
paragus Tops, and let them ſimmer together tor a 
while; when your Ragoo is enough, take off all 
the Fat, and ſet it a cooling, then run a Sauce- pan 
with freſh Butter, butter a Sheet of Paper, and lay 
over the Bottom and Sides of it; ſpread ſome of the 
Farce over it an Inch thick or more ; beat up an 
Egg, and rub it over with it to make the Farce 
lye the ſmoother ; place the Ragoo of Salmon in the 
Bottom, and cover the Pupton with the ſame Farce; 
rub it over with beaten Egg, and bake it in an 
Oven, or Baking-Cover, with Fire over and under 
it; when it is baked, turn it upſide-down into the 
Diſh in which you intend to ſerve it ; take off the 
Paper, make a Hole in the = of the Size of a 
Crown-Piece, pour in ſome Cullis of Crawfiſh, and 
krve it up hot for firſt Courſe. 


To broil Salmon. 


H AV I N G cut your Salmon into Pieces, melt 
ſome good Butter in a Stew-pan, ſeaſon it 
with Salt, Pepper, and Bay-Leaves, then put in 
your Pieces of Salmon, to take a Taſte ; then broil 
them gently. Make a white Sauce in this Manner. 
Put 1 eſh Butter into a Stew- pan, with a Duſt 
of Flower, a Couple of Anchovies minced, take 
"ut their Bones and waſh them, add ſome Capers, 
alt, Pepper, Nutmeg, whole green Onions, with 
little Water and Vinegar: Your Salmon being 
broiled, toſs it up, and let it be well taſted, then 
ake out your Onions, put your Sauce over your 
Fieces of Salmon, and ſerve it up hot for Entry. 
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To fry — ff 55 


W* A K E either a Chine, Rand, or Jole of Sal. 
mon, put thin Slices of Butter into the Pan, 
and fry it ih it grows criſp : In the mean Time 
prepare your Sauce as follows: Put in a Sauce-pan 
1ome Claret, ſweet Butter, the Liquor of pickled 
Oyſters, the Juice of Oranges, and grated Nut- 
meg; ſet them over a ſlack Fire, beat them conti 
nually ; diſh your Fiſh, pour the Sauce over them, 
garniſh with Sage-leaves and Parſley fry'd in But. 
ter, but not too criſp, and ſerve it up hot. 
Or yvu may add to the Sauce ſome V inegar, and 
to the Garniſh Slices of Orange and Pippins flic'd 
and fry'd in clarify'd Butter, or Volks of Eggs, 
with Quarters of Oranges round the Diſh, and ſome 
fry'd Greens. 
Or you may make a Sauce with Butter beaten up 
with three or four Spoonfuls of hot Water, in which 
an Anchovy has been diſſolv'd. 


To marinate Salmon to be eaten either hot or cold. 


14 K E a Salmon, cut it into Joles and Randy 
and fry them in Sallad-Oil, or clarified But- 
ter, then ſet them by, then put into a Pipkin as 
much Claret and Wine-Vinegar as will be ſufficient 
to cover them; put in a Faggot of ſweet Herbs, a8 
Roſemary, Thyme, Sweet Marjoram, Winter-Sa- 
vory, Parſley, Sage, Sorrel, and Bay-Leaves; Salt, 
gre Pepper, Nutmeg and Ginger {lic'd, large 
ace and Cloves ; boil all theſe well together; lay 
your Salmon into a Pan, and all being cold, pour 
this Liquor over it, lay on flic'd Lemons and Le- 
mon-Peel, and cover it up cloſe ; and you may ei 
ther ſerve it hot or cold, with the ſame Liquor 
it was ſouc'd in, with Spices, Herbs and Lemons 
on it. F 
v 
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| To marinate and fry Salmon. 


UT your Salmon in Slices, take off the Skin, 
then take out the middle Bone, and cut each 
Slice aſunder; then put them into a Sauce-pan, 
lealon them with Salt, Pepper, half a Dozen Cloves, 
an Onion cut in Slices, ſome whole Cives, a little 
{weet Baſil, Parſley, and a Bay-leaf ; then ſqueeze 
on them the Juice of three or four Lemons ; or, 
inſtead of that, uſe Vinegar ; let the Salmon lye in 


this Marinade for two Hours, then take it out, dry 


it with a Cloth, drudge it with Flour, and fry it 


brown in clarified Butter ; then lay a clean Napkin 


in a Diſh, lay the Slices of fry'd Salmon upon the 
Napkin ; garniſh with fry'd Parſley, and ſerve it 
up. | 

To dreſs Salmon with ſweet Sauce. 


UT your Salmon into Slices, flour them, 
and iry them in refined Butter; then foak 
them a little while in {weet Sauce, made of red 
Wine, Salt, Pepper, Cinnamon, Cloves, Sugar and 
green Lemon, and ſerve them up with what Garniture 
you think proper, ſuch as fry'd Sippets duſted with 
powdered Cinnamon and Sugar, or fliced Lemon 
powder'd with Sugar. 


To dreſs Salmon in Stoffado. 


AK E a whole Rand or Jole of Salmon, 
Scale it, and put it in an earthen Stew-pan, 
put to it Wine Vinegar, Salt, groſs Pepper, ſliced 
Ginger, four or five Cloves of Garlick, large Mace, 
and a few whole Cloves ; add alſo a . of 
Roſemary, Thyme, and Sweet Marjoram, Parſley, 
and two or three Bay-Leaves ; put in alſo a Pound 
of good Butter, cloſe up the Earthen Pot with 
Paſte, bake it in an Oven, ſerve it up on Sippets, 
with ſome of the Liquor 0 Spices on it: Run it 
8 over- - 
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over with beaten Butter and Barberries ; lay on it 


__ of the Herbs, Slices of Lemon and Lemon- 
cel. 5 


To pickle Salmon. 
EY T a Salmon into half a Dozen round Pieces, 
boil it in two Parts Water, and one of Vine- 
gar; but do not put in the Fiſh *till the Liquor has 
boiled for half an Hour; when the Salmon has 
boiled enough, take it up and drain it; then put in 
two Quarts of White Wine, and two Quarts of 
Vinegar; boil a good e of Cloves, Mace, 
whole Pepper, Roſemary-Leaves, and Bay-Leaves, 
for half. an Hour: When your Salmon is cold, rub 
it with Salt and Pepper, and put it up in what you 
defign to keep it in, laying a Layer of Salmon, and 
another of Spice that was boiled in the Liquor; 
pour your Liquor on the Salmon, and it you reney 
it once in three Months, the Fiſh will keep the 
whole Year. x Pe 


Another Way to pickle Salmon. 


2 K E two Quarts of good Vinegar, half an 
Ounce of black Pepper, half an Ounce of J«- 
maica Pepper; Cloves and Mace, of each a Quarter 
of an Ounce, near a Pound of Salt ; bruiſe the 


Spice grotsly, and put all theſe to a ſmall Quan- 
ES ü . 


Water, juſt enough to cover your Fiſh; 


cut the Fiſh round, three or four Pieces, according 


to the Size of the Salmon, and when the Liquor 
boils put in your Fiſk, boil it well, then take it 
out of the Pickle, and let it cool; and whith it is 
cold 75 it into the Barrel, or earthen Veflel, you 
intend to keep it in, ſtrewing ſome Spice and Bay- 
Leaves between every Piece of Fiſh ; let the Pickle 
cool, and skim off the Fat, and when it is quite 
cold, pour it on your Eiſh, and cover it up ver) 
HE To 


To recover pickled Salmon that is decayed. 


AKE a Gallon of White-Wine Vinegar, 
boil it by itſelf, with three or four Slices 


ter, and a Pint of White-Wine, with a Handful of 
Salt ; mix theſe together, then ſteep the Fiſh four 
or five Hours in warm Water, take it out, and dry 
it; mix the Pickles together, and put them to it 
lukewarm ; cover, or head up, cloſe the Cask or Veſ- 


welve Days before you open them. 


| To keep Salmon freſb for a Month, or more. 


mon as uſual, put it in an earthen Pan, and co- 


” ORE ET 2 on WE 


therein a Sprig or two of Roſemary, and keep it 
clole ſtopt; when you would boil it, ſlide it into a 
large Quantity of Water when it boils, and let it 
have a Walm or two, it will retain its Taſte and 
Delicacy thus for a long while. 


4 Tun 

„ | To boil a Turbut. 

ih; UT the Turbut into a Kettle, with White- 
ling 1. Nine Vinegar, Verjuice and Lemon; ſeaſon with 
Juor. Salt, Pepper, Cloves, Onions, and Bay-Leaf; add 
e it so theſe a little Water, and ſome Milk, to caule it 
it is % boil white; boil it over a gentle Fire: Garniſn 
you with Slices of Lemon on the Top, Parfley, and 
Bay- MW Violets, when in Seaſon. hs 1085 
quite 

very 


To 1 . A Turbut 
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of Ginger in it; boil ſeparately two Quarts of Wa- 


ſel you put them in, and let them ſtand ten or 


F LR S T having ſcaled and cleaned your Sal- 


ver it with good White-Wine Vinegar, putting 
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1 


A Turbut au Court-bouillon. 


A* T E R having 2 waſhed and dry'd 
your Turbut, fold it up in a Napkin, and 
lay it in a large round Sauce-pan ; put as much 
Salt and Water into another Sauce-pan as will be 
ſufficient to boil it, ſtir it about — to Time, 
*till the Salt is melted; then let it ſtand awhile, 
and ſtrain it thro* a Linnen Cloth into the Sauce- 
pan to the Turbut. When it is enough, take a 
Sauce-pan and ſet over live Embers; put in two 
Quarts of Milk, and let it ſtand *till you are ready 
to ſerve; then take up the Turbut, lay it on a 
Napkin folded, in a Diſh. Let your Garniſhing 
be green Parſley, ſo ſerve it for the firſt Courſe. 


| 4 Turbut with Veal-Gravy. 
AFTER having prepared your Turbut, lay 


it in a large round Sauce-pan, with a ſeaſon- 
ing of Salt, Pepper, two Bunches of ſweet Herbs, 
two Onions ſtuck with Cloves, and one Bay. Leaf: 
Lay into another Sauce- pan, two or three Pounds of 
a Fillet of Veal cut in Slices, and ſome Bards of 
Bacon; cover the Sauce-pan, and ſet it over a 
Stove with a ſlack Fire: When the Meat begins to 
ſtick, put in a Piece of Butter, and a ſmall Hand- 
ful of Flour; ſtir it about over the Stove with a 
wooden Spoon, and when it is brown, moiſten it 
with good Broth, and ſcrape off with the Spoon all 
that ſticks to the Sauce-pan ; cover the Turbut with 
Slices of Bacon; make a Bottle of Champaign, or 
White-Wine boiling hot, pour it on the Turbut 
with the Veal-Gravy, and lay the Slices upon it; 
ſo ſet it a ſtewing, and when it is enough done, let 
it ſtand in the Liquor a Couple of Hours over live 
Embers, that it may have the Reliſh of it: Then 


{erve 


4 
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ſerve it for the firſt Courſe, with a Ragoo of Sweer- 
breads, Cocks Combs, Truffles and Muſhrooms, or 
with a Ragoo of Crawfiſh. 

We likewile dreſs a Turbut for Fiſh-Days in the. 
fame Manner, only that inſtead of the above Ingre- 
dients of Fleſh, we uſe Butter and Fiſh-Broth, and 
ſerve it with a Ragoo of the Melts of Carps, or 
with any other Meagre Ragoo. OY 


To bake a Turbut. 


Bo Y ſome Butter in a Diſh, of the Size of 
your Turbut, and ſpread it all over it; let 
your Seaſoning be Salt, Pepper, a little ſcraped Nut- 
mes, ſome minced Parſley, ſome whole Cives, near 
a Pint of Champaign, or White-Wine : Cut off the 
Head and Tail of the Turbut, and having laid it 
in the Diſh, ſeaſon it above as under, rub it over 
with melted Butter, drudge it well with Bread crumb- 


Ja very ſmall, and bake it in an Oven, take Care 
ic be very brown, and ferve it with a Crawfiſh Cul- 
e; lis, or with a Sauce of Anchovies ; we ſometimes 
05 krve it dry. . 
ol Turbuts zhe Italian Way. 
1 AK E a middling Turbut, gut, waſh, and 
= _ drain 5 It, take a baking Pan, and put in it 
ba bme Slices of Bacon, ſweet Baſil, and Lemon cut 
wit in Slices, then put in your Turbut, ſeaſon it with 
al Salt, Pepper, fine Spice, Cloves, Lemon Juice, and 
wh Lemons cut in Slices; cover it with ſome Slices of 
= Bacon, and put it to bake in the Oven: Mince a 
1 Dozen Shalots, put them into a Stew-pan with a 
, WI Glas of Champaign, put in ſome Beef. Gravy, a 
i litle Gravy of Ham; put it over the Fire, and 
live Put in it two Spoonfuls of good Oil, the Juice of 
ben iwo Lemons, ſome Salt and pounded Pepper ; your 


Turbut being done, diſh it up, put your Sauce. 


_ over 
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over it; ſerve it: up hot for a firſt Courſe or Re 
move. Ti £ | | 
To fry a Turbut. 
8 LICE your Turbut, hack it with a Knife ay 
if it were ribbed ; flour it, fry it with clarified 
Butter till it begins to turn brown; then drain it, 
make the Pan clean, put into it Claret or White. 
Wine, Anchovy, Salt, and Nutmeg, Ginger, and 
beaten Saffron ; put in your Fiſh, f y it *till half 
the Liquor is waſted, then put in a Piece of Butter, 
and put in a minced Lemon, mix them, rub a 
Diſh with Shalot, or an Onion, or a Clove of 
Garlick, and put in the Fiſh and the Sauce it was 
laſt fry'd in, and ſerve it up. 


To ſouce a Turbut. 
B OIL your Turbut, put it into ,White-Wine 
Vinegar, {ome of the Water it was boiled in, 
and Salt ; then put in 'Tops of Fennel and Bay- 
Leaves, Ginger, Nutmegs, and Cloves, cover it 
cloſe for Uſe. 8 | 
Another Way to ſouce Turbut. 


M AK E your Water boil, put in Px Tur- 
YA buts, ſeaſon with Salt, let it boil leiſurely, 
and skim it often. If you would keep them a 


- 


good while, boil them in as much Water and 


White-Wine as will cover them; ſome Wine Vi- 


negar, ſeaſon with Cloves, whole Mace, ſliced Gin. 
ger, and Lemon-Peel; when they are boiled, and 
cold, put in {liced Lemon, and bh them in an 
earthen Pan. 


* 


1 Jo ſtew a Turbut-. 
C UT it in Slices, and fry them; when they 
are half fry'd, put them into a Stew-pan with 


Claret, a little Verjuice, ſome freſh Butter, three 
; " M 
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or four Slices of Onion, and grated Nutmeg; when 
the Fiſh is ſtew'd enough, diſh it up, run it over 


with beaten Butter, Slices of Orange or Lemon, 
and Lemon- Pe el, and ſerve it up. Rag as 


1 D. 
To crimp Cod the Dutch Way. 


/ AKE a Gallon of Pump Water. put in one | 
Pound of Salt, and boil it half an Hour : 


x » 


* 


kim it well; you may put in a Stick of Horſe-Ra- 
diſh, a Faggot of ſweet Herbs, and an Onion, but 
Water and Salt are beſt ; put in your Slices of Cod 
when it boils, and three Minutes will boil them: 
Take them out and lay them on a Sieve or Pye- 
Plate, and ſend away with raw Parſley about it, 
and oily Butter in a Cup. a 


To roaſt a Cod's Head. 


ET a Head, waſh and ſcour it very clean, 
then ſcore it with a Knife, and ſtrew a little 
Salt on it, and lay it on a Stew-pan before the Fire 
with ſomething behind it; throw away the Water 
that runs from it the firſt half Hour; then firew on 
it ſome Nutmeg, Cloves, Mace, and Salt, and baſte: 
it often with Butter, turning it till it is enough. If 
it be a large Head, it will take four or five Hours: 
roaſting ; then take all the Gravy of the Fiſh, as 
much White-Wine, and more Meat-Gravy, ſome 


Horſe-Radiſh, one or two | Shalots, a. little ſliced, 


Ginger, ſome whole Pepper, Cloves, Mace and Nut- 
meg, a Bay-Leaf or two; beat this . up with 
Butter, the Liver of the Fiſh boiled, and broke 
and ſtrained in it, the Yolks of two or three 
7 ſome Oyſters and Shrimps, with Balls made 
ot Fiſh, and d Fiſh round it. Garniſh with 
Lemon and Horle-Radiſh. _ . 5 
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E T a Kettle on the Fire with Water, Vinegar 
and Salt, a Faggot of fweet Herbs, or an Onion 
or two: When the Liquor boils put in the Head on 
a Fiſh Bottom, and inithe Boiling put in cold Water 
or Vinegar ; when it is boiled, take it up, or put it 
in a Diſh that fits your -Fiſh-Bottom : For the Sauce 
take Gravy or Claret boiled up with a Faggot of 
feet, Herbs, or an Onion, two or three Anchovies 
drawn up with two Pounds of Butter, a Pint of 
Shim „ Oyſters, the Meat of a Lobſter ſhred ff 
fine, 2 put the Sauce in Silver or China Baſons i 
ſticx ſmall Toaſts on the Head, lay On, and about 
it, the Spawn, Melt, or Liver. Garniſh it with 
mon, Barberries, or Horſe. 


fry'd. Pariley, ſliced Le 
Radiſh, and fry'd Fiſh. 


A ſkewed Cod. 


SAKE your Cod and lay it in thin Slices in the 
Bottom of a Diſh, with a Pint of Gravy, and 
half a Pint of White-Wine, ſome Oyſters and their 
Eiquor, ſome Salt, and Pepper, a little Nutmeg, 
and ler it ſtew till it is almoſt enough, then thicken 
it with a Piece of Butter rolled in. Flour, let it ftew 
alittle longer; ſerve it hot. Garniſh with Le. 
mon fliced. 7G: If 42 2 Iiir e 1 
Fricaſey of Cod. 


4 ; 1 4 * % 
> £46 *. * 


” 
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ET the Sounds, Roes, Ce. of ſeveral Cods, 
ſplit them and ſerape them well; then blanch 
them: Being blanched, put them in freſh Water, 
waſh them very clean, and cut them into ſquare 
Pieces, the Bigneſs of the End of your Thumb. 
Then ut a Lump of Butter in a Stew-pan, tols it 
up with an Onion cut ſmall; after that put in your 
Pieces, and give them two or three Lecken 
F | 7 One, 


# 


zone, put a little Flour over them, moiſten them 


weet Herbs, fine Spice, and let them ſtew gent 


ut imall, with a Daſh of Vinegar or Verjuice, and 
ve them hot for Entry. 523 5 


* 
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Being done, thicken it with Yolks of Eggs, Parſle * | 


ith a little Fiſh-Broth, ſeaſon'd with Salt, g 5 


# 
& 


* 
* 


pl 


J Fricaſey of Cod the Italian . 
of. ET the Sounds of Cods, according to the 
es i Bigneſs of the Diſh you would make; cut them 
of uo Fillets, and toſs them up in Oil with an Onion 

ed Nit ſmall, moiſten them with a Glaſs of White 


s, ine, and a little Fiſh Broth, ſeaſon'd with Salt; 
ut Nepper, and beaten Spice, and let them ſtew ſoſtly; 
h et them be of a good Taſte; thicken them with 
E. olks of Eggs, much Lemon Juice, and Parſley 


ut ſmall. You may add Champignons and Truffles; 


or Entry. | . 
Lou may alſo make them in Hotch-Potch, called 
Menu du Roi, or Beef Palates, and Hogs Ears: 


e N 4 5 
10 hem up with a white Sauce, or an Italian Sauce. 
er on garniſh your Diſh with ſoft Roes of Cods 
ried, | . 3 


Feed Cod in Ragoo. | 


dare ere it up, put to it ſome black Pepper, and 
non Juice. 


- 


pls it 7 
4 this 6 | To ; 


75 thickened, dith them up, and ſerve them hot 


ind you may likewiſe fill up theſe Sounds with 
orced Meat, made with Fiſh high ſeaſon'd; ſerve 


&. 
a. 
- 


- 


A K E a Cod, ſcale it, and boil it in 2 
with Vinegar, Pepper, Salt, and a Bay-Leaf, 
ith a little Lemon; make for. it a Sauce of burnt: 
utter, fry'd Flour, Capers, and Oyſters ; when =_ 
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To dreſs a Cod's Tail. 


CAL E it, looſen the Skin, ſo that it may 
fall from the Fleſh ; take away the Fillets, and 
fill up the void Space with a good Fiſh-Farce, or 
with fine Herbs, Chippings of Bread, and Butter 
then put the Skin upon the Tail again, bread it 
neatly, and put it into an Oven to give it a Colour. 
Make a Ragoo for it; garniſh it with proper Gar. 
nitures, aki ſerve it up. | 


ol Ta fry a Cod's Tail. 
CAL it in hot Water, but do not boil it 
drain it, flour it, fry it in refined Butter; ferve 
it up with white Pepper and Orange Juice ; garniſh 
it with Pieces taken off from the Cod's Back, put 
into Paſte, and fry'd, 


PE To ob 


To ſtew Carps white. 


IRS T ſcale them, gut them, and cleanſe 
them; fave the Roes and Melts, then ſtove 
them in fome good White Broth, and feafon them 
with Cloves and Mace, Salt, and a Faggot 0 
Herbs ; 15 in a little White Wine, and when ftew- 
ed enough, thicken your Sauce with the Volks 0 
five Eggs, and paſs off the Roes, and dip them in 
the Yolks of bez and Flour, and fry them with 
ſome Sippets of French Bread; then fry ſome Par- 
fley, and when you diſh them, garniſh with the 
Roes, Parſley, and Sippets. 


bes To ſtew Carps brown. 


8 CAL E and cleanle them, then paſs them 0 
in brown Butter on both Sides, or lay them in 
your Pan raw; ſtrew all over ſome grated Bread, 
' Pepper, 
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er and Salt, Thyme and Parſley minced; 
PPP them one Quart of Claret, ad one Pidr! of 
Gravy, according to the Largeneſs of your Fiſh; 
they muſt not be quite covered; put in alſo four 
Anchovies, ſome grated Horſe-Radiſh, one Shalor 
chopped {mall, two Slices of Lemon, and a Piece 
f Butter, Gold Colour, with a Spoonful of Flour, 
and put to your Carp, which will thicken it as 
Cream; fry ſome Sippets with the Roe and Melt, 


* 


and ſome Parſley, fo ſerve up hot. 


To fry Carp. 

FT E R having ſcaled and drawn them, ſlit 

them in two, ſtrew them over with Salt; 
cudoe them well with Flour, and fry them in clarifi- 
d Butter. When they are fried, you may either ſerve 
hem dry, and eat them only with Juice of Orange, 
jr elſe you may prepare a Ragoo of Muſhrooms, 
he Melts of Carps and other Fiſh, and Artichoke 
Bottoms : Fry ſome thin Slices of Bread, and put 
hem into the Sauce, together with ſome ſliced 
Onion, and ſome Capers, let them boil in it. Diſh 
p your Carp, throw your Ragao upon it, and let 
jour Garniture be fried Cruſts of Bread and ſliced 
emon. 


To dreſs Carp 4 la daube. | 


ET a Couple of Soles and a Pike, and bone 
them : Of the Fleſh of them make a Farce, 
alning it very ſmall, _ with a few Ci ves, ſome 
pice, Salt, Pepper, Nutmeg, freſh Butter, and 
me Crumb of Bread ſoak'd in Cream: Thicken 
our Farce with Yolks of Eggs. Then take a large 
ap, fill the Body of it with this Farce, and put 
a ſewing in an oval Stew-pan, over a little Fire, 
White Wine, ſeaſoned with Salt, Pepper, Cloves, 
me Slices of Lemon, a Bunch of ſweet Herbs, and 
ood freſh Butter: While it is a ſtewing get 1 
a Ma- 
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„ Ragoo of Muſhrooms, Truffles, Morels, Art 
: choke Bottoms, Melts of Carp and Tails of Cray 
fiſh : Lay your Carp on an oval Diſh, pour yoy 
:Ragoo upon it, = ſerve it up very warm. 


* 


A Carp à la Chambor. 


| d'4 OU muft take a large Carp, ſcale and waſ 
| it, lard it with thick Bacon and Ham; bein 
larded, take half a Dozen of Pigeons with fat L 
vers, Sweetbreads, Muſhrooms and Truffles, if jo 
have any ; put altogether for a Moment in a Stey 
an, ſeaſon it with Pepper, Salt, ſweet Herbs, 
little Cullis, and Lemon Juice; then put this int 
your Carp, and ſew it up. Lay a Napkln on: 
your Dreſſer, take ſome Slices of Bacon, {pre 
them over your Napkin the Length of the Carp, p 
more Slices over it; then fold it up in the {ame Nar 
kin, and tie it on both Ends; then take a Lege 
Veal, cut it into thin Slices; put them in a Ste 
pan with ſmall Slices of Ham, Onions and Carrot 
cut in Slices: Put the Stew-pan over the Fire, k 
them ſweat like Gravy of Veal; and when thi 
begin to ſtick, moiſten them with Broth; ti 
put them in an oval Stew-pan, together with ti 
Meat and Gravy : Now put in your Carps ſeaſon 
with Pepper, Salt, ſweet Herbs, Cloves, Mac 
three 1 e of White Wine, and a Lemon cut in 
Slices: Cover your Carp with the Liquor, let it be 
very gently. Make a Ragoo with Sweetbreads( 
Veal, Muſhrooms, Truffles, Cocks Combs, | 
Livers and ſoft Roes of Carps. Take half a Don 
of young Pigeons, which you dreſs au Solie!, 
with ſweet Bafil, or inſtead of Pigeons, a Coup 
of Chickens cut in four and marinated, or elle lar 
ed with thin Bacon, and glazed like Fricando 
Take half a Dozen Veal Sweetbreads, larded wit 
ſine Bacon; let them ſtew and glaze like Fricando 
Take allo a Dozen of large fine Crawfiſh; ly 
12 | - _ "TC 
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them, then pick their Tails, cut off the ſmall Claws; 
if you have Crawfiſh enough to make a Cullis, you 
may ule it inſtead of other Cullis. Your Carp 
being done and ready to be ſerved up, take it out, 
let it drain, keep in Readineſs your Ragoo of Pi- 
geons, Sweetbreads of Veal and Crawfiſn; unfold 
the Napkin, take off the Fat; then diſh up your 
Carp with the Ragoo over it. Garniſh your 
Diſh with one Crawfiſh, . one Pigeon, and one 
Sweetbread, placed by Turns till it is full; ſerve it 
up hot. 

Theſe Sorts of Entries generally ſerve to remove 
Soops. | 8 


Entry of Carps à l' Eftoufade. 


W HEN you have ſcal'd and waſh'd your 
Carps, gut and waſh the Infide with Wine; 
take an oval Stew-pan, the Bigneſs of the Carp, 
put in ſome Onions cut in Slices, and then your 
Carp; ſeaſon it with Pepper, Salt, Cloves, a Daſh 
of Vinegar and a Bottle of Wine, moiſten it with 


bot Water, put it over a Stove, let it ſtew; when 

ee tewed, take it off, put the Wine with which you have 
nt vaſhed your Carp into a Stew-pan, with ſome An- 
aon chovies cut ſmall ; let it have a Boil or two, then 


train it off; put it again into the Stew-pan with 
a good Lump of Butter, and a Duſt of Flour to 
thicken the Sauce; add Lemon Juice: Put your 


ad; tew-pan over the Fire, thicken your Sauce; ler it 
s, f be re Vhang 4 Dong well done, put in ſome good 
Dore butter rolled in Flour: Being ready to ſerve, diſn 
e, and Herve it up hot. a 
_ Other Entry of Carps fewed. 

e lar N 

-and0 O U R Carp being ſcaled, waſhed, and gutted, 
d wit ſplit it in two, cut each Half in three Pieces, 


ut them in a Stew-pan, with a Dozen of ſmall 
Vaions blanched, ſeaſon them with En 
BY alt, 
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Salt, a Bunch made with Parſley and feet Herbs; 
moiſten them with half a Bottle of good Wine; put 
them a ſtewing; take ſome Butter, put it in a 
Stew-pan with ſome Flour; put it over the Fire 
ſtir it till it begins to have a Colour; moiſten jt 
with a little Fiſh Gravy, or with Water; this be. 
ing well mixed,and ſtirred together, put it into the 
Stew-pan with your Carp: Let it be reliſhing, diſh 

it, and ſerve it up hot. 


To few Carps. 


U them in Pieces according to their Size, ſet 
them a ſtewing in a Kettle, or Sauce-pan, with 
White Wine or Claret, and ſeaſon them well with 
Salt, Pepper, Onion ſhred ſmall, Capers, and 
ſome Crifts of Bread: Let all this ſtew together, 
and when it is enough,” and the Sauce grown thick, 
lerve it up. „ 


Entry of a broiled Carp. 


CCALE and gut your Carp, flice it upon the 

Back, rub it with melted Butter, pepper and 
{alt it, then broil it; put to it a Ragoo made 
with Muſhrooms, ſoft Roes, Artichoke Bottoms, 
with Onions and Capers : Being ready to ſerve, 
diſh it, with this Ragoo over it; ſerve it up hot. 


A forc'd Carp. 


E T a Couple of Soles, with à Pike, bone 

- them, mince the Fleſh with a few Onions, 
fine Spice, Pepper, Salt, Nutmeg, freſh Butter, and 
fome Crumbs of Bread boil'd in Cream or Milk; 
thicken your minced Fleſh with Yolks of Eggs, with 
the Whites whipped up to Snow. Take a large 
Carp, fill it oi this minced Fleſh, ſtew it wit 
White-Wine in an oval Stew-pan, over a flow Fire, 


ſweet Herbs and freſh Butter. Keep in Readineſs a 


large 


ſeaſon'd with Pepper, Salt, Cloves, a Bunch of 


| 
| 
| 
| 


— Bottoms of Artichokes, ſoft Roes of Carps, 
and Crawfi i Tails; let it be palatable. Make your 
Ragoo pretty thin; put to it a good Cullis of 
Crawfiſh, ot any other Cullis, then diſn your Carp 
with the Ragoo over it; ſerve it up hot. 


V dreſs a Carp au Court bouilln. 
AEN the Carp is ſtcaled and drawn, Full 


out the Eins, put it in an earthern Pan, 
and throw ſome ſcalding hot Vinegar and Salt upon 
it. Boil it in White-Wine and Vinegar, with " 2 
ter, Pepper, Onion, Cloves, and a Bay-Leaf; when 
it is botled, garniſh with Parſley, ſerve it up in a 
clean Napkin for the firſt Courſe 


S QQ_ -ow > JAS 


To dreſs a Carp in a Demi-Court-bouillon. PRO 


UT the Carp into four Quarters, e the 
Scales on, then boil it in Wine, a little Vine- 
gar and Vetjuice, Salt, Pepper, Cloves, Nutmeg, 
Chibbols, Bay-Leaves, burnt Butter, and Orange- 
peel: 7 the Broth 2 Hu is * a ſmall 
uantity leſt; put in ſome Capers, and when you 
= it garniſh with Slices of 3 > 2089-0 - 


A Carp larded with Eel in a Ragoo. 


ik AKE a live Carp, knock him on the Head, 
ſcale and ſlice him from Head to Tail in four 
br five Slices, on one Side, to the Bone; then take 


" a good filver Eel, and cut it as for i as long 

k: *1 as thick as your little Vinkes, rol of in ive : 
* an ſweet Herbs, and Bay-Leat powder'd ; then 

i: lard It thick on the flash Side, * it in 2 good 

5 Pan of Lard: Then make for it a Ragoo with 


Gravy, White-Wine, Vinegar, Claret, the 8 wn, 
Muſhrooms, Balls, Capers, grated Nutmeg, Mace, 


. £ \ 
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a little Pepper and Salt, thicken it with brown 
Butter, and garniſh with ſliced Lemon. 


. To tem Carps 4 la Royale. 3 
W HEN * cleanſed and gutted, lay 


them in a Marinade of Claret, Salt, Vine. 
gar, whole Spice, whole Onions, Lemon-Peel ſhred, 
and Horſe-Radiſli ſcraped ; then ſet them a ſtew. 
ing gently for three Quarters of an Hour; ther 
beat ſome Butter up in a Sauce-pan, with ſome of 
the Fiſh-Broth, a Couple of Anchovies,  Shrimps 
and Oyſters. Diſh your Carps on Sippets, pour 
this Sauce over them; garniſh the Diſh with the 
Melts, Slices of Lemon, and Horſe-Radiſh. 


To haſh a Carp. 


CAI. E your Wo skin him, and bone him, 
then haſh the Fleſh ; put it into a Sauce-pan, 
and dry it over the Fire till it grows white; then 
lay it on the Table; take Muſhrooms, Truffles 
Cives, Parſley, ſhred them very fmall, mix them 


together and put to it. Brown a little Butter and 


Flour over the Fire, and put your Haſh into it, gi 
ving it two or three 'Turns ; ſeaſon it with Pepper, 
Salt, and a Slice of Lemon, moiſten with good 
Fiſh-Broth, and thicken with three Spoonfuls of q 
Cullis of Crawfiſh, or other Fiſh ; then ſerve it up 
for firſt Courſe. | 


To dreſs a Carp 4 la Daube. 


LEA N and bone a Pair of Soles, and 
ADJ Pike, then make a Farce of the Fleſh of them, 
haſhing it together very ſmall, with a few Civ, 
Salt, Pepper, Mace, Nutmeg, freſh Butter, and 
ſome Crumbs of Bread ſoaked in Cream; thicke 
the Farce with Volks of Eggs. Then take the 
Carp, fill the Body of it with this Farce, and * 


1 
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it a ſtewing in an oval Stew- pan, over a gentle 
Fire, in White-Wine, ſeaſoned with Salt, 1 
Cloves, good freſh Butter, a Bunch of ſweet: Herbs, 
and Slices of Lemon. While it is ſtewing, prepare 

Ow Ef, 


y WW 2 Ragoo of Melts of Carps, and Tails of Crawfiſh, 
. Muſhrooms, Truffles, Morels, and Artichoke Bot- 
d, toms ; let theſe be well ſeaſoned and toſſed up in a 
„. Sauce-pan with freſh Butter; put to it a Cullis of 
en Crawfiſh. Lay your Carp in an oval Diſh, pour 
of con it your Ragoo, and ſerve it bot. 
+ To marinate a Carp. 


Leanſe and ſcale, then dry your Carp, and 
ſplit it down the Back; flour and fry ut criſp 
in Sallad-Oil ; then fry it in a deep Diſh; then 
put White-Wine Vinegar into a Pipkin, with Salt, 
Pepper, ſliced Ginger, 2 whole Cloves, and 


an large Mace, with a Bundle of all Sorts of ſweet 


ben Herbs; boil all theſe together a little, and pour it 
gez on your Fiſh, then preſently cover it cloſe for two 
gen Hours, then lay ſome Slices of Lemon on it, and 
aa keep them cloſe covered for Ule. 
8 To make a Florendine of Carps. 

1 AK E the Tolks of half a Dozen Egge, 
of oy © and three Quarters of a Pound of Butter, 


and work them up in a Quarter of a Peck 
of Flour; dry it, add as much Water as will 
make it- into a Paſte, make it up as near as 
jou can .in the Form of the Filh. Scale a 
Carp, ſcrape off the Slime, draw it, take away 


nd the Guts and Gall, ſeaſon it lightly with Salt, 


oy Fepper, and Nutmeg ; put the Melt into the Belly, 
* lay It into the Pye ; Yay on it Dates ſliced in Halves, 
zicke arberries, Raiſins, Orange and Lemon ſliced, and 


e the Batter, cloſe it up, bake it, when it is almoſt 
ed, liquor it with Butter, Claret, White- Wine, 


1 
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Verjuice, and Sugar, Ice it over, and ſerve it up 
hot for ſecond Courſe, _ W i 


* 
* 


To make a Bisk, or Pottage of Carps. 


E T twelve ſmall Carps and one large one, 
IF draw them, take out the Melts, flay the {mall 
Carps, cut off their Heads, take out their Tongues, 
pk the Fleſh from the Bones, put to it a Dozen 
arge Oyſters, and the Yolks of three or four hard 
Eggs; ſeaſon with Salt, Cloves, and Mace; maſh 
theſe all well together, and make it into a ſtiff 
Paſte, with the Yolks of Eggs; roll the Paſte up 
in Balls, lay them into a Stew-pan, put to them 
the Tongues and Melts of your Carps, three or 
four Anchovies, and twenty or thirty large Oyſters, 
with about half a Pound of freſh Butter, a little 
White-Wine, a whole Onion, and the Juice of 
one or two Lemons, and ſet them over a gentle 
Fire to ſtew. In the mean Time ſcald and draw 
your large Carp, lay it with the Heads of your 
other Carps in a .deep Pan, pour to it ſo much 
White-Wine Vinegar as will cover it, and be ſuff- 
_ cient to boil it in; ſeaſon it with Salt, Pepper, a 
Race of Ginger, whole Mace, an Onion or two, 
and a Lemon ſhred; put in alſo a Bunch of ſweet 
Herbs; let your Carp lie in this for half an Hout. 
Put this Liquor, with the Seaſoning, into a Steu- 
pan, lay in your Carp when it boils ; let it ftew 
gently, and after ſome Time put in your Heads. 
When it is ſtew'd enough al it off, and let it 
ſtand by in the Stew-pan : Then to dreſs your Bisk, 
ſet a large Silver Diſh over a Chafing-diſh, put in 
Sippets, and a Ladleful of Broth, then lay your 
Cp in the Middle of the Diſh, with the Heads 
of the other twelve Carps round it, and the Melts, 
Tongues, and Oyſters ; then pour in the Liquor in 
which the Balls, Tongues, Cc. were ſtew'd, and 
ſqueeze in the Juice of a Sevi//e Orange ox 3 
. ate 
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/ 

Garniſh with Slices of Orange or Lemon, and 
pickled Barberries, and ſerve it up to Table. 

PD To broil a Carp. grads: 4.2, 
\ | 7 HEN your Carp is prepared, rub it ovet 
YY with melted Butter, and ſtrew it with Salt; 
then lay it on the Gridiron: In the mean time, pre- 
pare a Sauce of drawn Butter, Anchovies, Capers, 
Vinegar, and ſliced Lemon, ſeaſon'd with Pepper, 
Salt, and Nutmeg. | 


To bake a Catp with Oyſters. 


) it; then cut it into large Dice-Work, as alſo the 
Melt, being parboiled ; then have ſome great Oyl- 
ters parboiled, mingle them with the Bits of Carp, 
and ſeaſon them together with beaten Pepper, Salt, 
Nutmeg, Cloves, Mace, Grapes, Gooſeberries, or 
Barberries, blanched Cheſnuts, and Piſtaches, ſea- 
fon them lightly, then put in the Bottom of the Pye 
a good big 7 4 or two, whole, fill the Pye, and 
lay upon it ſome large Mace and Butter, cloſe it u 


and bake it, being baked, . it wich White-Wi 2 


and fweet Butter, or beaten Butter only. 
1 LAM HRE YS. 7% 
The beſt of this Sort of Fiſh are taken in the Ri- 


ver Severn, and when they are in Seaſon the Fiſh 


mongers and others in London, have them generally 
potted from Glouceſter ; but if you are where they 


Ways. 


* | . 
7 5 a " > 
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are to be had freſh you may dreſs them differegs 
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Wag To fry Lampreys. ee 


B LEED them and keep the Blood, then waſh 
; them in hot Water to take off their Slime, and 
cut them in Pieces. Fry them in clarified- Butter 
with a little {r yd F lour, White-Wine, Salt, iÞ Pper, 
Nutmeg, a Bunch of fine Herbs and a Bay-Leaf; 


and a few Capers, and terve it hot, 


To dreſs Lampreys with Sweet Sauce. 


FT E R having ſliced and cut them in Pieces, 

A take out the String that runs along their 
Backs: Toſs them up in Butter and a little fry'd 
Flour, *till they are brown; then add ſome red 
Wine, a little Sugar, Cinnamon, Salt, Pepper, and 
two or three Slices of Lemon; when they ate 
enough done, put in the Blood, give them a Turn 
S; two more; ſo diſh up your Ragoo and ſerve it 

Ot. oy | | 


To make a Lawprey-Pie. A 


* OUR Lampreys being well cleans'd from the 
Slime, ſet by the Blood, and let your ſeaſon- 
ing be Salt, Pepper, Currants, Dates, beaten Cin- 
namon, candy*'d Lemon-Peel and Sugar; then put 
them into a Pie; when it is baked, pour in the 
Blood and a little White-Wine, and when you ſerve it 
ſqueeze in the Juice of a ſmall Lemon. 


To broil Lamprey 8. 


1 Pieces, as you do Eels that you intend to 


broil; melt a Lump of Butter, and put to it ſome 
ſhred Cives, Parſley, and ſavoury Herbs, with 


Pepper and Salt; put your Pieces of Lamprey into 
the Saucc-pan, and ſtir it all well together; on 
5 En = - 


fry all this rogether very well, then put in the Blood 


| AK E off the Slime, and then cut them in 


ra; cus CSS as ban, fond S 


— (692 tus „ 
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Jo ſerve it. 
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take them out, and drudge them with very fine 
Crumbs of Bread, and broil them over à gentle 
Fire. Serve them with a brown Sauce made as 
follows : Take a little Lump of Butter, put it into 
the Sauce-pan, with a Pinch of Flour, and brown 
it; add {ome Cives, Parſley, and Muthrooms, all 
ſhred very mall, a few Capers, and an Anchovy, 
and ſeaſon the whole with Pepper and Salt; moiſt- 
en it with a little Fiſh Broth, and thicken it with a 
Crawfi/h or other Cullis. Pour this Sauce into the 
Bottom of your Diſh, lay your Lampreys all round 
it, and {eryitfithem hot. id n 536 a8 2 9! 

We ſerve it likewiſe with a ſweet Sauce made with 
Wine or Vinegar, a Lump of Sugar, a ſmall Stick 
of Cinnamon, and a Bay-Leaf, all boiled togerher. 
Then we take out the Cinnamon and Bay-Leaf, 
pour the Sauce into a Diſh, and lay the broil'd 
Lamprey round it: ſo ſerve it warm. 5 

Sometimes we ſerve a broil'd Lamprey with Oil, 
in this Manner: We take ſome Oil and Vinegar, 
Pepper, Salt, a little Muſtard, one Anchovy, a 
few Capers, and a little Parſley, ſhred very ſmall; 
we beat all this together in a Porringer, then pour 
it into a Saucer, which we place in the Middle of 
the Diſh, and garniſh it all round with Lampreys; 


At other Times we ſerve our broiled Lampreys 
dry, in Plates or little Diſhes. 


To bake Lampreys in Patty-Pans. 


ET your Lampreys be roaſted very tender, and 

baſted with Butter; then either hot or cold, 
put them into your Pans, having firſt butter'd the 
Bottoms; ſeaſon them with Salt, Pepper, Nutmeg, 
and ſavoury Herbs ſhred; put in Dates, Currants, 
and Slices of Lemon, and cloſe them up; when 
they are baked, moiſten them with White-Wine, 


butter, Sack or Sugar. | 8 
8 L 4 To 


— 
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4% 


| To dreſs Lauren che Hain , 


1 
> a & * 


S K IN them and ſeaſon them with Salt, Pepper, 
Ginger, Cinnamon, and Nutmeg ; put them in. 
to your Paſte, either whole or cut in Pieces; put in 
Raiſins, Currants, dried Prunes, Dates, and Cher. 
ries, and cover it all over with Butter; cloſe up 


ur Pie, and bake it. Then chop ſome feet 
erbs, pound ſome Fordan Almonds, and boil with 
Grapes, . Raifins, Sugar and Verjuice, and when 
it is Baked pour in this Liquor ſtrained. Ice it, and 
ſerve it up hot with White-Wine, the Blood of the 
Lampreys, the Juice of Oranges and Cinnamon. 


The Eels that are taken in Rivers and running | 
Waters are better than Pond-Eels ; and of thoſe the 


Silver Ones are moſt eſteemed. _ _ 


To farce Eels. 


VO may farce them on the Bone, in the Na- 
= ture of a White Pudding, you make your 
Farce of the Fleſh of vor Kell which you muſt 


E 
Cloves, 
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Cloves, and Lemon-Peel, together with a Glaſg'oF 
WhiterWine. Toſs up likewiſe ſome Artichoke 
Bottoms, Muſhrooms, and Afparagus, with Butter 
an the" Lade of Eggs and Veh. e, b ſerv 


RE Iii 
them. 
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FE E R having ftripp'd and cut them in Pieces 
{ A make Gaſhes in them, and lay them awtitle 
in melted Butter, a few ſavoury Herbs, Parſley, 
Onion, Pepper, and Salt, then warm this a little, 
and ſhake it all well together; this done, take out 
the Eels Bit by Bit, Ha them with the Crumbs 
of Bread, and broil them over a gentle Fire till they 
are of a fine brown Colour; when they are broiled 
make a brown Sauce with Cives, Parfley, and Ca- 

: | „ 
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ers, then put your Sauce in the Diſh, and lay the 


CL round it, 


1 W 


We likewiſe. 


2 


rve broiled Eels with green Sauce, 


2 


and ſqueeze out the Juice; then cut an Onion very 
ſmall, and toſs it up with Butter, and minced Ca. 
pers: Mix with it your Juice of Sorrel, ſqueeze in 
an Orange, and add ſome Pepper and Salt; fo ſerve 
it for firſt Courſe; we alſo ſerve it with Sauce Robart. 


1 E 1 . 1 3 5 
ALINCE. the Fleſh of Eels and Tench, fea- 

. J ſon it with Salt, Pepper, Cloves, and Nut- 

meg; cut the Fleſh of another Eel. into Lardoons, 


of which lay one Layer on the Skins, and then an- 
other of the minced Fleſh, continuing to do fo, till 
on have made it into the Shape of a Brick of 


read; wrap it up in a Linnen Cloth, and ftewit 
in half Water, half Red-Wine, ſeaſon'd with Cloves, 
Bay-Leaf, and Pepper. Let it cool in its own Li 

nor, cut it in Slices, and ſerve it in Plates or lit- 


D dreſs Eels the Engliſh Way. 
DUB an Eel with Salt, then with a Towel, to 
take off the Slime, skin it, and cut it in three 


or four Pieces — to its Length; lay them in 
em ſome _—_ W hite- Wane; 


a Diſh, and pour on t 
when they have lain a little while in it, take them 
out, and cut Notches from Space to Space on the 
Back and Sides, fill up theſe Incifions with a Sort of 
Farce, which make as follows: Take the Crumb 
of White Bread, and crumb it very {mall ; take like. 


wile all Sorts of ſavoury Herbs, Parſley, and 


Cives, and ſhred them very ſmall ; ſome Pepper, 
Cloves, Nattbes, ond Salt; add to this the Yolks 
of ſome hard Eggs, a convenient Quantity of freſn 


Butter, ard having mixed all this together, fill up 


wit 


which we make as follows: Pound ſome Sorrel, 


py 
el 


with this Farce the Inciſions you made in the Eel; 
which you then flip again into its Skin, and tie it at 
both Ends, prick it in ſeveral Places with a Fork, 
and then either roaſt it on the Spit, or broil..it on 
the Gridiron ; when it is done enough, take off the 
Skin, and ſerve it dry with Juice of Lemons, or 
ae make a White Sauce of good Butter, Vinegar, 
Salt, and White Pepper, together with Anchovies 
and Ca pers. EY OTST. 
Note, That only the large Eels are dreſſed in 
this Manner, e 1 45 # 280 7 i 
To ſpitchcock. an Fel. 0 


V O V muſt ſplit a large Eel down the Back, and 
joint the Bones, but do not ſtrip off the Skin; 


— 


ut the Fiſh in three or four Pieces, and while ey 


.. 


4  aw 0 JW Us Wo 


{4.75% 


lie boiling over a gentle Fire, baſte them with 

t utter, Vinegar, and Salt. Uſe no other Sauce but 
I Mutter and” Fer of Em. 
ö þ Collar'd Eel, ſee among the Receipts for Col- 
f aring. eee Ri 0 | l 
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"ET large Eels, draw, waſh, bone, and mince; 
them; ſeaſon them with Cloves, Mace, and. 

an Onion cut into four Quarters, put in a little. 

hite-Wine, and ſome Oyſters, and an Anchovy 

Ir two; let them ſtew over a gentle Fire, and ſerve 

hem up on Sippets. Garniſh, the Diſh with ſome 

Slices of Orange. — - 


To ſtew Eels. 


wy 7 x Fo FG Aa 
Ky 


and a little Salt; when they are half ſtewed, 

ut to them ſome Horſe-Radiſh, an Onion quar- 
fred, a little grated Bread, and a little _ 
oves 


A PI — 
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Cloves and Mace; when they are almoſt done, put 
in a little Butter, and a Glaſs of Claret, and aj 
Anchovy quartered ; give them a Walm or two, 


its 99 To fouſe Eels. 


JET four large fat Eels, ſcour them in Sal; 
draw, waſh, and cleanſe them; cut them 
in Pieces four Inches long, ſcore on the Back, and 
Hy them to ſoak in White-Wine Vinegar, and Sal, 
for about two Hours ; then boil them with Oni. 
ons, ſweet Herbs, and ſome Blades of Mace; then 
pour away the Liquor, let them cool; then boil 
a Pint of that Liquor with a Pint of White-Wine, 
and boil it up with ſome pounded Saffron; then 
take out the Spices that were boiled with the Eel, 
and pour them into your White-Wine; put your 
Fels into a Pot, and pour this Souſe over them. 


Eel-Powts in Caſſerole. , 


He cleanſed your Eel-Powts, lay by their 
Livers, and fry the Powts in burnt Butter; 
then put them with the ſame Butter into a Stev- 
pan, adding a little Plour and White-Wine : Ses. 
ſon them with Salt, Pepper, Nutmeg, a Faggot of 
ſweet Herbs, and a Slice of Lemon. Make a Ra- 
goo with the ſame Sauce as that of the Eel-Powts, 
adding their Livers and Muſhrooms ; when you 
ate ready to ſerve, garniſh your Diſh with it, add- 
ing the Juice of Lemon. e 


To make a Ragoo of Eel-Powts. 


FN T.canſe them well from their Slime with bot 
A Water, then flour and fry them; then put 
them into a Diſh with burnt Butter, Flour, and 
diſſolved Anchovies ; ſeaſon them with Salt, Cives 


. VB ood” oe i. , . - e 


* 
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Nutmeg, and Verjuice ; and ſtew them well, Gar- 
"iſh with fry'd Parſley, and ſerve them. 


TE Nc 
To flew Tench. 


715 


3 7 


7 UT chem in Pieces, and fry them in brown- 
2 UM ed Butter; then ſet them to ſtew in the ſame 


Butter with White-Wine, Verjuice, Salt, Pepper, 
Nutmeg, a Bunch of ſweet Herbs, a Ba Let or 
two, and a little Flour. When the Fiſh 'is ftewed 
1 WI cough, put in ſome Capers, and Oyſters, with 


e Juice of Muſhrooms, and Lemon. Garniſh 
ae Diſh with fried Bread. — 
1 A Fricaſey of Tench with White Sauce. 


H AVIN G taken off the Slime, gut them, 
and cut off their Heads; ſlit them in two, 
and cut each Half in three Pieces. Melt ſome 


Butter in a Sauce-pan, and put in your Tench, 

r: WY together with ſome Muſhrooms. Let your Seafon- 
x. Ing be Salt, Pepper, a Bunch of ſweet Herbs, and 
ea. in Onion ſtuck with Cloves : Toſs up all this 
of WW together, and then add to it a little boiling Water, 
. end a Pinch of Flour ; make a Pint of White- 
tz. Mine boiling hot, and put it into the Fricaſey ; 
\ WY when it is waſted away as it ought. to be, pre- 


pare a Thickening with the Yolks of Eggs, three 
or four, beat up in a little Verjuice, or. boiled 
White-Wine, and bind your Fricaſey with it, as 
you do one of Pullets ; put in a little minced Par- 
lley, and a little ſcraped Nutmeg, ſo ſerve it. 


I Fricaſey 
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A4 A Fricaſey of Tench with Brown Sauce. 
P Repare your 'Tench, as in the laſt Receipt, put 


{ome Flour and Butter into a Sauce-pan, and 
brown it; then put in your Tench with Muſhroom 
and the Seaſoning laſt before-mentioned ; when you 
have toſs'd them up, moiſten them with a little Fiſh. 
Broth, or Juice of Onion, and having boiled x 
Pint of White-Wine, put it into the Fricaſey; when 
it is enough, bind it with a brown Cullis, and ſerve 
it. When Aſparagus and Artichoke Bottoms are in 
Seaſon we ule them in this Fricaſey, having firſ 


blanched them. 
AE To farce Tench. 


A K E. off the Slime, and lit the Skin along 

the Back of your Tenches, and with the 
Point of your Knife raiſe it up from the Bone; then 
cut the Skin croſs-ways at the Tail and Head, and 
{trip it off; then take out the Bone. This done, bone 
a Tench or a Carp; put to the Fleſh of it, ſome 
Muſhroon:.s, a little Parſley and ſome Cives ; ſeaſon it 
with Salt, Pepper, ſweet Spices, and a very little ſweet 
Herbs; then having minced it all well together, 
pound it in a Mortar, put to it a Piece of Butter, 
the Yolks of three or four raw Eggs, the Bigneſs of 
a couple of Eggs of the Crumb of Bread foaked 
in Cream, Gr. pound it all well together; then 
farce your Tenches with it, and ſew them up. Sct 
a Pan over the Stove with ſome clarified Butter, 
and when it is hot fry the Tenches in it, one by 
. one, *till they are brown, and then take them up. 
Melt the Bigneſs of two Eggs of Butter in 4 
Sauce-pan, then put to it a little Flour, and 
keep moving it *till it is brown, moiſten it wit 
a little Fiſh-Broth, and a little White-Wine boiling 
bot; lay your Tenches into this brown, adding 4 
Seaſoning of Salt, Pepper, a Bunch of ſweet Herbs, 
, | an 
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ing in it over a gentle Fire ; when they are 888 ON : h, 


2 
lay them in a Diſh, pour on them a Ragos'o 
Melts, and ſerve them. 3 Rh 
At other Times they may be ſerved with a Ragoo 
of Crawfiſh dr: Oyſtern. e ent eee SINE 
Lou may likewiſe broil theſe fareed Tenches, rub- 
bing tbem firſt over with melted Butter or Salt; and 
when they are broiled of a fine brown Colour, ſerve 
them with a Ragoo of Truffles or Mujthr ooms. 75 | 


ate Ti 
ET Tench freſh from the Pond, gut them, 


and clear them from their Scales, then put 

them into a Stew- pan, with as much Water as will 
9 cover them, ſome Salt, Pepper whole, ſome Lemon- 
ie Peel, a Stick of Horſe-Radiſh, a Bunch of fweet 
1 Herbs, and a few Cloves ; then boil them till they 

id are tender, and when they are enough, take ſome of 
the Liquor, and put to it a Glaſs of White-Wine, 
x and a little Lemon- Juice, or Verjuice, and an An- 
* chovy ſhred ; then boil it a few Minutes, and thick- 
en it with Butter rubbed in Flour, toſſing up a Pint 
of Shrimps with the Sauce, and pour it over. the 
* Fiſh. Serve it with Garniſh of fry'd Bread, cut 
4 the Length of one's Finger, ſome Slices of Lemon 
e and Horſe-Radiſh ſcraped, with ſome pickled 


| Mushrooms, if you will, or you may toſs ſome of 
+ them in the Sauce. 2 
bi To bake Tench. i, 
Up, 5 | 
: AK E your Tench freſh from the Pond, gut 
nd them, and clean them from the Scales, then kill 


ith them, by giving them a hard Stroke on the Back of 
ing the Head; or elſe they wal live many Hours, and 
, 2 even jump out of the Pan into the Oven, when the 
bs, re half enough: Then lay them in a Pan, _ 

ome 
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ſome Mushrooms, Katchup, ſome ſtrong Gravy, 
a Pint of pickled Mushrooms, as much White 


Wine as Gravy; three or four large Shalots, an 
Anchovy or two, two or three Slices of fat Bacon, 
ſome Pepper, Cloves, and Nutmeg, at Pleaſure, 4 
little Salt, ſome Lemon-Peel, and à Bunch of ſweet 
Herbs; then break ſome Bits of Butter, and lay 
them on your Fiſh, then cover all as cloſe as you 
can, and give them an Hour's baking. ty 
When they are enough, lay them in a hot Diſh; 
and pour off the Liquor, and ſtrain it, only pre- 
ſerving the Muſhrooms ;z then add to it a Spoonful 
of Lemon- Juice, and thicken your Sauce with the 
Volks of four Eggs, beaten with Cream, and mixd 
by Degrees with the Sauce. Pour this over your 
Fiſh, and ſerve it hot with a Garniſh of Beat. 
Roots ſliced, ſome Slices of Lemon-Peel, and ſome 
Horſe-Radiſh ſcraped. k 


Another Way to bake Tenches. 

(3 E T your Tenches, Peoſpare and farce then 
— as above; rub a filver Diſh or a Paſty-pan 
with Butter; over which lay a Seaſoning of Salt 
Pepper, ſweet Herbs, and Spices, an Onion cut in 
Slices, ſome whole Cives, and a little minced Par- 
lley; then lay in your Tenches: Lay ſome of the 
fame Seaſoning over them, ſprinkle them with melt. 
ed Butter, drudge them with very fine Crumbs of 
Bread, and bake them in an Oven; we ſerve them 
with Ragoos of all Sorts of Legumes, which mult 
be laid under them; or with a Cullis of Craw- 
Kſh, or with Anchovy Sauce, and ſometimes dry. 


TY To roaſt Tench. _ | 
Fins cleans'd it well from the Slime, make 4 
: little Hole as near the Gills as you can, take 


vut the Guts, and cleanſe the Throat, _ by 
| e e 


A\ 


PA my yp. teu. 
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the Fiſh to the Spit with two or three Splinters, and 
roaſt it; mix Butter with Vinegar Or N and 
Salt, and baſte it often. | ee 
To fouſe Tench. ok 
RAW your Tench at the Gills, and cut 
them off, that will make them boil the whi- 
ter: Seaſon the Water with Vinegar, Salt, Bay- 
Leaves, Faggots of ſweet Herbs, whole Cloves, 
and Mace, wipe off the Slime, but do not ſcale 
them ; and when they are boiled, waſh off the 
looſe Scales, ftrain the Liquor thro? a Jelly-Bag, and 
put ſome Iſinglaſs into it that has been waſhed and 
ſteeped, and boil it; lay your Fiſh into the Diſh, 
ſtrain the Liquor thro' the Bag into the Diſh ; let 
it ſtand *till it is cold, and ſerve it. 
This Jelly will ſerve to jelly Lobſters, Prawns; 
or Crawfiſh ; hanging them in ſome Glais by a 
Thread at their full Length, and filling the Glaſs 
with the Jelly while it is warm, and turning it 
out of the Glaſs when it is coll. . 
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Ping ſcaled and drawn your Barbels, put 
them into a Stew-pan, with Wine, freſh Hut- 
ter, Salt, Pepper, and a Bunch of ſweet Herbs; 
when they are ready, knead a Bit of Butter with 
a little Flour, and put it in to thicken the Sauce 3 
0 ſerve them; „ Me f | 2 
Others dreſs them as above, excepting the But- 
ter, of which they uſe none: But when the Bar- 
bels are ſtewed, then ſerve them up with; a Ragoo 
made of Muſhrooms, Truffles, Morels, Artichoke 
To. ou. Bottoms, 
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be of the Fiſh with ſweet Herbs; then tye 
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ſome. Mushrooms, Katchup, ſome ſtrong Gray, 
half a Pint of pickled Mushrooms, as much White 
Wine as Gravy ; three or four large Shalots, an 
Anchovy or two, two or three Slices of fat Bacon, 
ſome Pepper, Cloves, and Nutmeg, at Pleaſure, 2 
little Salt, ſome Lemon-Peel, and a- Bunch of ſweet 
Herbs; then break ſome Bits of Butter, and lay 
them 6n your Fiſh, then cover all as cloſe as you 
can, and give them an Hour's baking. | 
When they are enough, lay them in a hot Diſh, 
and pour off the Liquor, and ſtrain it, only pre- 
ſerving the Muſhrooms ; then add to it a Spoonful 
of Lemon-Juice, and thicken your Sauce with the 
Volks of four Eggs, beaten with Cream, and mixd 
by Degrees with the Sauce. Pour this over your 
Fiſh, and ſerve it hot with a Garniſh of Beat. 
Roots ſliced, ſome Slices of Lemon-Peel, and ſome 
Horſe-Radiſh ſcraped. bond 


+ 
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Another Way to bake Tenches. 
© E T your Tenches, propane and farce them 
＋ as above; rub a filver Diſh or a Paſty-pan 
with Butter; over which lay a Seaſoning of Salt 
Pepper, ſweet Herbs, and Spices, an Onion cut in 
Slices, ſome whole Cives, and a little minced Par. 
lley; then lay in your Tenches: Lay ſome of the 
fame Seaſoning over them, ſprinkle them with melt. 
ed Butter, drudge them with very fine Crumbs of 
Bread, and bake them in an Oven; we ſerve them 
with Ragoos of all Sorts of Legumes, which mult 
be laid under them; or with a Cullis of Craw- 
Aſh, or with Anchovy Sauce, and ſometimes dry. 


to 4: To roaſt Tench. . | 
Fine cleans'd it well from the Slitne, make 4 
4 4 little Hole as near the Gills as you can, take 
but the Guts, and cleanſe the Throat, ſtuff the 
Hz "op 
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"Belly of the Fiſh with ſweet Herbs; then the 
the Fiſh to the Spit with two or three Splinters, and 


* 


Salt, and baſte it often. | 
SE To ſouſe Tench. ö 5 : 4 


'R A W. your Tench at the Gills, and cut 
LU chem off, that will make them boil the whi- 
ter: Seaſon the Water with Vinegar, Salt, Bay- 
Leaves, Faggots of ſweet Herbs, whole Cloves, 
and Mace, wipe off the Slime, but do not ſcale 
them; and when they are boiled, waſh off the 
looſe Scales, ftrain the Liquor thro? a Jelly-Bag, and 


* 


at ſome Iſinglaſs into it that has been waſned and 
Nepei, and boil it; lay your Fiſh into the Diſh; 
ſtrain the Liquor thro? the Bag into the Diſh ; let 
it ſtand *till it is cold, and ſerve it. 

This Jelly will ſerve to jelly Lobſters, Prawns; 
or Crawfiſh ; hanging them in ſome Glais by? a 
Thread at their full Length, and filling the Glaſs 
with the Jelly while it is warm, and turning it 
out of the Glaſs when it is co le. 
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Hine ſcaled and drawn your Barbels, put 
them into a Stew- pan, with W ine, freſh N t= 
ter, Salt, Pepper, and a Bunch of ſweet Herbs; 
when they are ready, knead a Bit of. Butter with 
a little Flour, and put it in to thicken the Sauce 3 
o ſerve them; vo OY „ 
Others dreſs them as above, excepting the Bu 
ter, of which they uſe none: But when the Bar- 
bels are ſtewed, then ſerve them up with; a Ragoo 
made of Muſhrooms, Truffles, Monde Artichoke 
No VII. M' * Bonoms, 
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roaſt it;, mix Butter with Vinegar or Verjuice, and 
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a The FART Gan e den, 
| is or. In; Pe per, freſh, Butter, oth 
_ Ts 40 Rarbels au Cob T 


_ is Met the largeſt Fiſh that is dreſſed j in 
this Manner :-'Pake, therefore, a large Barbel, 
and draw it, but. VP not ſale it. Lay it on a Diſh, 
"2nd throw. on it. Vinegar and Salt alding hot: 
Then ſet your Fiſt oyer the Fire with Nite wine 
Verjuice, Salt, 715 Pepper, Cloves, Nutmeg, Bay: 
Leaves, Onions, Lemon or Orange-Peel; when it 
bails very faſt put in your Barbel, and when it is 
boiled, ohke | it 15 and ſerve it dry upon a clean 
Napkin, inſtead of a Diſh of Roa Meat Let 
Yue Garniture i be Parſley, or i Vell ſſes. 


* broil Barbels. oy 


0 muſt ſcale: and draw them, then cut 
ſmall Notches in their 8ides; then rub them 
over with melted Butter, and firew Pounded Salt 
upon them, ſo broil them on a Gritliron. Let 
the Sauce be freſh Butter, with Salt, Pepper, 
Nutmeg, Fa ers, Anchovies, and Gives ſhred 
 tmall; 1 5 lite Ff our to thicken. it, and put in 
a little Water, with oa or three Drops of Vine- 
gar, and keep it continually ſhaking till it is come 
to a due Thickneſs,” then pour it on the Fiſh. Let 
your Garniture: be fried er e Work of 
Sers, and Slices of Lemon. 
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4% „ 15 haſh: nahe. 


| " Bo NE þ giz and haſh the Fleſh; put it into. 
na. ee W and. Wot wr over the” Fire ll it 
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- Haſh et it haye two 
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or three Turns, ſeaſon it we Salt, Pepper, and a 
Slice or two of Lemon; mo Hit with ſome Fiſh 
Broth, and three or four Spoonfuls of Crawfiſh 
Cullis, or of _ Fiſh, 60 thieken it, and ee it 
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N ſmall Incifions in the Sides of them; then 
rub them with melted Butter, and ſtrew them over 
with pounded Salt: Phis done, lay them on the 
Gridiron, and when. they ate broiled, make your 
Sauce with - freſti- Butter, Salt, Pepper, Nutmeg; 
Anchovies, Capers, Cives ſhred ſmall, with a lit- 
tle Flour to thicken it, = to it likewiſe 2 — 
of Water, and as much Vinegar, ſhaking it 
wally till it be thickened, and then pour it on 
your Fiſh : Otherwiſe you may uſe — 
Sauce as fon a roaſted Pike, BEG 
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.To boil Mullets, . js eee 


6-45" fs ULLELS 


v ou muſt boil the Fiſh; bus! 1 by che. Roc 
and Livers; When the Fiſhci boiled, pour” #2 
way moſt Part * the Water, and into the. reſt 
a Pint of Claret, ſome Salt, and Vinegar, and two 
lliced Onions, with a Bundle. * v Winter Savoury, 
Marjoram, and Thyme, fliced Nutmeg, broken 
Mace, and the Legt of. a Lemon. Boil all theſe 


545 8 
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well rogether, then * in the Fiſh; and when 

jaige it taſtes ng of the Ingredients,” pui in 
three or four Anchovies, and PH it ups wee 

ewed n 2 , 11.6% ap 
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17 H E N we have ſcaled and tted "RY * 
VVcut Gaſhes in the Sides of ry dip them 
in ket ee Butter, and then broil them. We make 
aà Sauce with clarified Butter, fried Flour, Caf ers, 
Slices of Lemon, Faggot of Herbs, Pepper, Salt 
Nutmeg, and Verjuice, » or oh nav; * A ar 


Fter you FO prepared them as above, i 
A them in clarified Butter: Let your Sauce he 
ſome of the ſame Butter in which they were fried, 

with Anchovies, Capers, Juice of * and 
Nutmeg. Rub the iſh. with a Shalor, or a 
Clove of Garlick. 

Jou may likewiſe pat chem in a ; Pye, as you it 
ſeveral other Fiſh. - 


To mavinate u Mullet, 


O U muſt, to a-Quart of Water, take a Gal. 
lon' of Vinegar, a good Handful of Bay- 
| 1 ng as much Roſemary, a Quarter of a Pound 
of beaten Pepper ; put all thele. together, and let 
them ſeeth ©loftly, and” ſeaſon it with a little Salt, 
then fry your Fiſh with fryi ng. Oil, ttill it is 
enough, and aftetwards put it into an earthen 
Veſſel, and lay the Bay Leaves and Roſemary be- 
tween and about che Fiſn, and pour the Broth up- 
en it, and when it is s col, cover it Nr to keep 
till. Jau want i i 0 


77 babe Malle. a = 


1 1 K E 8 Mullets. 0 ſcals, - draws; waſh I” 
and dry them, then hard then With ſalted 
Eel, ſeaſon hems] and make a Pudding ſor them 
with grated Bread, freſh Eel minced, and {weet 


. 181 Salt, Nurmeg, the Yolks of hard Eg8 
f 5 


a 5. 
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and Anchovies minced ſmal! ; put this into the 

* WH Bcllies of the Mullets if you keep them whole, or 
cle cut them in four Pieces, and ſeaſon them with * 
pepper, Ginger, and Nutmeg, and lay them in 
„or Pye, an make Balls of your Farce; and lay 


them upon the Pieces of Mullet ; then lay on alto 
Prawns or Cockles, Capers, Volks of Eggs minced, 
large Mace, Butter, and Barberries, and cloſe up 


bor Pye; when it is baked ſtick the Lid with 
y WW Lozenges,. Cuts of Paſte, or other Garniſhes; fill 
c it up with beaten Butter, and garniſn it with 
| | , | 


Pp IHE 5-5 
To dreſs a Pike the German Way. : 
UT your Pike, and waſh it very clean z 


chen {plit it in two Parts cloſe by the Bog 

ad half boil it in Water; then take it out 2 4 
N ale it, till it becomes very white; then put it 
let ino a Stew-pan, with White Wine, Capers, Ancho- 
h. ies, Muſhrooms, Thyme, and ſweet Herbs chopt 
2 very ſmall, and alſo ſome Truffles and Morels. 


Let theſe all ſtew together gently, that the Fiſh” 
may not break ; then put in a good Piece of But- 
ter, and a little Cheeſe grated ; when the Sauce 


10 s grown thick, diſh it handſomely, garniſh it 
f with what you pleaſe, and ſerve it hot. * 


Pike au Swimmier. 


* 


aſh A K E a Pike, gut, waſh, and dry it; then 
ted 4 make a good deal of Force-Fiſh- with Eel,. 
xm . Anchovy, Sewet, Pepper, Salt, and 
[cet rumbed Bread, alto Volks of Eggs, Thyme, and 
gos erlley, and a Bit of Shalot; then 611 the Belly 
and Mall of this Forcing, and draw with a Pack Needle, 


M 3 ſome 
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ſome Packthread through the Eyes, the Middle and 
Tail; in the Shape of an S; then waſh it over with 
Butter and Egg, and crumb it over with Bread; 
You; may. bake it, or roaſt it with. 2 Caul over it, 
and ſauce it with Capers and Butter the French 


2 1 


4 


Way. 4 6 
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Another Way to dreſs 'a Pike, 

C7 O may roaſt it with a good Forcing in the 
1 Belly, with Oyfters, Liu, Sewet, Crumbs of 
Bread, Thyme, Parſley, and Eggs; Anchoviez, 
and a Shalot; fill the Belly, and. either bake or 
roaſt it; ſauce it with Oyſter Sauce; the French 
Way is with Caper Sauce; and you may boil it 
with Anchovy Sauce, or fry it in Slices; and ſerve 
it with plain Butter or fried Parſley. 


% + N 19 


FT E R having put your Pike into as much 
& Water as will cover it, with a Handful of Bay- 
Leaves, ſome Cloves and Mace, let it boil till it is 
ſo tender that a Straw may be run thro it; then take 
it up, and put it in Liquor, White-Wine and Vine- 
gar with an Anchovy: When your Pike is cold, {lip 
it into the Pickle, which will turn to a Jelly, and 


keep for a conſiderable Time. 
87 ALE and gut it, waſh it clean, cut it in 
Pieces, and put them in a Stew-pan, with White- 
Wine, Parſley, Cives, Muſhrooms and Truffles 
all of them haſhed together, with Salt, Pepper, and 
Butter, and ſet over a Stove to ſtew; blanch ſome 
Oyſters, in Water, and a little Verjuice; then throw 
them with their own Liquor, into the Stew - Pan, but 
not till the Pike is near enough - when done ſervelt, 
garniihing your Diſh. with ſliced Lemon. f 
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A K E 4 Pike, draw, ſcale,” and take out the 


. 1 Bone by the Back, ſo that the Head and Tail 


may be left hanging by the Skin; then mince. the 
Fleih with a Piece of Carprior” Eel; Muſhrooms, 
Cives, and Farſleys ſeaſon, all with Salt, Pepper, 


and Nutmeg ; then add a Clove and half a Dozen 
he WY Coriander + Seeds bruiſed 5 put Butter to it, and 
of WM pound all together, with Crumb of Bread fimmerih 
= Be the Fire in Cream, and the Yolks'of two raw 
or Eggs; thete being all mixed together, ſtuff your 
ite with this Farce, few it up, and lay it in a Stew: 
it pon at its full Length. Put jome Butter and Fleur 
de into a Sauce- pan, and brown it; then put in; fore 


tity-; pour this into your Stew-pan to the Pike; ſea- : 
ſon with Salt, Pepper, Cloves; ſweet Herbs, Pat- 
ley, and Onions; let your Pike only ſimmer, -left 


White-Wine and Fiſh-Broth, of each a like Quart 


ci it break. In the mean time, prepare a Ragoo of the 
"Wl Tails of Crawfiſh, Muſhrooms, the Tops of Aſpa- 
1 ragus, if in Seaſon, toſs theſe up in a little freſh 
BY Butter, add to them a little Fiſn-Broth to moiſten 
"ol it, and a little Crawfiſh, or other good Cullis to 

; thicken it. When your Pike is enough, take it up, 
nd lay it in a Diſh to drain; then diſh it in another 


Diſh, pour the Ragoo upon it, and ferve it up to 
Table hot. 63.00, eee, Ng 
Take Notice, that if you uſe the Tops of Aſpa- 


in ragus, they muſt be firſt blanched, and not put ifito 
te- the Ragoo, till you are juſt going to ſerve it up, or 
Hes, elſe they will be too much done. 1 

ome To boil @ Pike the French Faſbion. 

roW | | 


ö | oy * | tt 7 . 3 5 8 
A K E a Pike, cut it in three Pieces, boil him 


- in Wine and Water, an equal Quantity of each, 
elt, d = 4 2 — g4 W | ft of boils 
and a little Lemon-Peel: en the Liquor boils, 
„ | put 
To M 4 E 
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166 The Lady's COMPANION, 
ſome Packthread throagh the Eyes; the Middle and 
Fail; in the Shape of an S; then waſh it over with 
Butter and Egg. cramb it over with Bread: 
You may. bake it, or roaſt it with. a Caul over it, 
nd ſauce it with Capers and Butter the French 
ay. TOE 1 . 9 7 5 4 $1) 252 1 64 + Þ (7 ee 1 
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„ Another Way fo ref e File. 
OU may roaſt it with a good Forcing in the 
1 Belly, with Oyſters, Laver,:Sewet, Crumbs of 
Bread, Thyme, Parſley, and Eggs Anchovies, 
and a Shalot; fill the Belly, and. either bake or 
roaſt it; ſauce it with Oyſter Sauce; the French 
Way is with Caper Sauce; and, you may boil it 
with Anchovy Sauce, or try it in Slices; and ſerve 
it with plain Butter or fried Parſley. 


. | 
To ſouſe. a Pike. 
8 {4 I ; : F | 1 111 * 464418 f FS «$36 + 


0 PE R having put your Pike into as much 
- Water as will cover it, with a Handful of Bay- 
Leaves, ſome Cloves and Mace, let it boil till it is 
Io tender that a Straw: may be run thro! it; then take 
it up, and put it in Liquor, White-Wine and Vine- 
gar with an Anchovy: When your Pike is cold, ſſip 
It into the Pickle, which will turn to a Jelly, and 
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11 fr refs 4. Pike with Oyſters. RA 
Q5 ALE and gut it, waſh it clean, cut it in 
I Pieces, and put them in a Stew-pan, with White- 
Wine, Parſley, Cives, Muſhrooms and Truffles, 
all of them tek bed together, with Salt, Pepper, and 
Butter, and ſet over à Stove to ſtew ; blanch {ome 
_ Oyſters, in Water, and a little Verjuice ; then throw 
dem with their own Liquor, into the Stew*Pan, but 
not till the Pike is near enough; when done ſerveit, 
garniſhing your Diſh with ſliced Lemon. 
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TAKE « Pike, draw, Cale, ard take Ou 
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tthe 
q 1 Bone by the Back, fo that the Head and Tall 
, may be left hanging by the Skin ; then mince. the 

Cives, and. Farſleys ſeaſon, all with Salt, Pepper, 
| and Nutmeg; then add a Clove and half a Dozen 
1 Coriander Seeds bruiſed; put Butter to it, 


oo» td VÞ> bed 
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pound all together, with Crumb of Bread K 
over the Fire in Cream, and the Tolks of two raw 
Eggs; theſe being all mixed together, ſtuff your 
Pike with this Farce, ſew it up, and lay it in a Stews 
pan at its full Length. Put fome Butter and Fleur 
into a Sauce- pan, and brown it; then put in; fome 
White- Wine and Fiſh-Broth,- of each a like Qua. 
tity; pour this into your 'Stew-pan to the Pike; fed 
ſon with Salt, Pepper, Cloves, ſweet Herbs, Pati- 
ley, and Onions; let your Pike only ſimmet leſt 
it break. In the mean time, prepare a Ragoo of the 
Tails of Grawfiſh, Muſhrooms, the Tops of Afpa- 
tagus, if in Seaſon; toſs theſe up in'a little freſh 
Butter, add to them a little Fiſfl. Broth to moiſten 
it, and a little Crawfiſn, or other good Cullis tb 
thicken it. When your Pike is enough, take it up, 
lay it in a Diſh to drain; then d it in another 
| Diſh, pour the Ragoo upon it, and ferve it up to 
Table or rl 
Take Notice, that if you uſe the Tops of Aſpa 
ragus, they muſt be firſt: blanchech, and not put ifitb 
the Ragoo, till you are juſt going to ſerve it up, or 
ele they will be too much dene. 
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bo ber Pike ids Heere N l A 
F ; 4 TR es q be. A ET SEES wing 1h BY 1 a 8 
TAKE aPike, cut it in three Pieces, boil him 
in Wine and Water, an equal Quantity af each, 
and .4 little Lemon-Peel: en the Liquor boils, 


„ 


3 


168 The Lapy's Cour ANION. 


* 


it in the Pike, with a good Handful of Salt. 
hen, having prepared a Sauce of beaten Butter 
Water, two or three Lemons in Slices, the Volks of 
two or three Eggs, and ſome grated Nutmeg, diſh 
your Pike on * and ſtick it with ſome fryd 
Bread; run the Sauce over it: Garniſh with ſome 
Barberries, or Lemon, and ſliced Ginger. 


To dreſs @ Pike a Cubilo, he Dutch Way 


TAKE a large Pike, ſcale it, gut it, waſh 

it clean, and cut off the Head; then cut it in 
Slices about an Inch thick, endeavouring to cut it 
in the Joints. When you come toward the Tail, 
cut through the Bone, and leave the Fiſh whole 
on the Underſide, ſo that it may hang together; 
then put it into a Pan of cold Water. Set on good 
Store of Water, ſeaſon it pretty high with Salt: 
When it boils up, pour in a Quarrer of a Pint of 
Vinegar, skim it well, divide the Head in two, 
and put that and the Tail in the boiling Water 
about five or fix Minutes before you put in your 
Slices ; take the Gall from the Milt, and put the 
Milt in alſo. When they have boiled . a 
Quarter of an Hour, take them up and drain them, 
lay the Head and Tail in the Middle of the Diſh, 
and the Slices round with ſome Sippets under. 
For the Sauce, the Hollanders uſe only oiled But- 
ter, melted gently over the Fire, ſtirred about 
with a Ladle, and poured over the Fiſh : But you 


may uſe drawn Butter. A Pound of Butter, with a 


Spoonful of Water drawn up, will be, as thick as 
Cream, ſqueeze in a Lemon, and ſerve it up hot. 


To areſs'a Pike in Caſſerole. | 
A TER having ſcaled your Pike, lard it with 
41 the Fleſh of an Eel; then put it into a Stew- 
128 with White-Wine, burnt Butter, Verjuice, Salt, 
Pepper, Nutmeg, Cloves, a Bay-Leaf, green Le- 
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t. mon, and a Faggot of Sweet Herbs. Let them 

r, ſtew over a gentle Fire; in the mean Time prepare 

x Wl Ragoo of Muſhrooms, Oyſters, Capers, ſome of 

h WM the Liquor wherein they are ſtewed, and ſome 

d Flour. When all is enough, diſh your Fiſh, pour 

x Wl your Wy over it, garniſh with fry'd Muſh- 
ro0Ms, 


in ®- UT and ſcale your Pike, cut it into Slices 
it or Fillets, put them into a Marinade of Ver- 
il, juice, Salt, Pepper, the Juice of Lemon, Cives, 
le BY Bay-Leaves, but not above half an Hour; then 
r; dip them in a thin Paſte or Batter, and fry them, 
od dim them, garniſh with Slices of Lemon, and 
t : BY Parſley, and ſerve them up. Or you may put 
of WM them into white Sauce, which is made of the 
70, Crumb of Bread pounded, and ſtrained through a 
ter WW Sieve, after it has had two or three Walms in a 
ur BY Stew-pan with a little Broth, or a Cullis of Fiſh ; 
the when you ſerve it up, ſqueeze in ſome Juice of 
a Wl Lemon. OY 
ſh To marinate a Pike. 
fer, A K E. a Marinade as mentioned in the laſt 
ut- | Receipt. Gut and ſcale. your Pike, then 
out ly it in this Marinade for two Hours; take it out, 
zou drudge it with Flour, and fry it, or you may bake 
ha it in a Patty-pan ; then dip it in melted Butter, 
cas drudge it with Bread grated fine, and ſiſted through, 
E a Sieve, and Salt, bake it brown, and ſerve it up 
with Sauce made of clarified Butter, the Juice of 
an Orange, Salt, Pepper, and Anchovies, melted 
vith and ſtrained through a Sieve. Garniſh with the 
ew- Wl Milts of Carps, or Livers of Pikes fry'd, and fry'd 
5 Parſley, and ſerve it up hot. 1 


ſerre it up hot. „ N 


To fry a Pike in Fillets. 


To 
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ER UT, ſcale, and flit your Pikes, divide each 
I into Pieces, ſcore them, then lay them for an 
| Hour in a Marinade of Vinegar, Salt, Pepper, 
fweet Baſil, Bay Leaves, Slices of Onions and Le. 
mon 3 then take them our, dry them with a Linnen 
Cloth, flour and fry them in Butter; make your 
Sauce Robert in the following Manner; ſet a Sauce. 
pan over a Stove with a good Quantity of. Butter 
ut into it fome Onions cut in Slices, fry them 

rown, moiſten them with geod Fiſh-Broth ; le 
them ftew in it for ſome "Time; when they ate 
ſtewed enough, skim off all the Fat and thicken the 
Liquor with a Cullis. Lay your Pikes into this 
Sauce, let them fimmer in it a little while, then 
diſh your Pikes, and ſet the Difh over a Store, 
put in a little Muſtafd and a Drop of Vinegar, pour 
your Sauce on your Pikes, and terve them up hot. 


. To ſtew a Pike the French Way. ( 


V O U R Pike being gutted, and ſplit down the 
Back, let the Liquor be Water and Salt, and 
boil before you. put it in; then take a Stew-pan, 

ut into, it, as much Claret as will cover the Pike, 
take your Pike out of the Water, cleanſe it from 
the Blood, put it into the Wine in the Stew-pan, add 
q | three or four Onions ſliced, Salt, groſs Pepper, and 
1 three or four Blades of Mace; then put in A Pike; 
| © when it boils up, cover your Stew-pan ; when it 15 
| enough, diſh it with Sippets round about, 


| pour all 
your ' Broth, Spice, c. over it; garniſh it with 
Slices of Lemon and Lemon-Peel, run it over with 
beaten Butter ; garniſh the Diſh with dry grated 


: : 


Manchet and ferve it up hot. 
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"7 H E N you have drawn and cleanfed your! 
Pike, put it into a Dith, with as much 

White Wine as will Jet cover it, ſet it over the 
Fire, and when it boils put in you Fiſh, and as it 
hoils Skim it 5 add ſome Salt, W ) e Cit namon 2 
large Mace ; Wh n. it is enough, diſh ' it, having 
ome Currants and Prunes ready boiled, lay them 
over it; thicken the Broth with the Lolks of three 
or four Eggs, beaten Butter, Cream, and Sugar, 
pour it over your Fiſh, lay over it Mace, Cintia- 
mon, and ſome Bunches of Barberries, Slices of 
Lemon, and ſcrape over it a little Lemon Peel, and 
Sree i hot: 1 U ö 05) BC 
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E T a large Pike, gut it, and clean it, and 

lard it with Eel and Bacon, as you lard a Fowl;' 
en take-'Thyme- and Savoury, Salt, Mace, and 
Nutmeg, ſome Crumbs of Bread, Beef Sewet and 
Parſley.z ſhred all very fine, and mix it up with 
nw Eggs; make it in a long Pudding, and put it 
inthe Belly of your Pike, skewer up the Belly, and 
affolve Anchovies in Butter, and baſte with ir; put 
two Splints on each Side the Pike, and tie it to the 
opit; melt Butter thick for the Sauce, or, if you 
pleaſe, Oyſter Sauce, and bruiſe the Pudding in it. 


1. 


Garniſh with Lemon. . 1 


CAL E your Pike, and flaſh it from Head 
to Tail, and lard it with Lardoons of Eel 
roll'd in ſweet Herbs and Spice; fill it with Forced- 
Meat of Fiſh ; roaſt it at Length, baſte and bread 
it; or you may turn its Tail into its Mouth, and 
brown it off in the Oven. Let the Sauce be drawn 

4 1% Ml . | Butter, 
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Butter, Anchovies, the Roe and Liver with Balls, 
Muſhrooms, Capers; and Oyſters : Garniſh with 


| fliced Lemon. 


. 
| fe 1 4 2 | * f p F # g 2 Is 
Another Way. © 
W 003 OF "UI 1 4 


ho LEAN, ſcrape, and gut your Pike, lard 
A the Back with pickled Herring; take Claret 
and large Oyſters, ſeaſon your Oyſters with Pepper 
and Nutmeg ; mix with them ſome Slices of Oni. 
on, Winter Savoury, and Thyme, and fill the Belly 
of your Pike with them ; ſew up its Belly, and n 
bolſter) up its Sides with two flat Fricke about the an 
Breadth of a Lath; lay it down to the Fire, tie 
Roſemary and Bays to keep off the Heat from 
coming too much to it, where it is not defended 
by the Laths from ſcorching ; baſte it with But- 
ter beat up with Claret ; when it is roaſted enough, 
take it up, take the Stuffing. out of the Belly, and 

make a Sauce of that and its own Dripping, ſome 
beaten Butter, and Claret ; and having diſhed it 
— hot... 1 a 2 


7 ol 


Another Way. 


HAK E a large Pike, draw, waſh, and clean 
| it ; then take a Pint of Oyſters, or Shrimps, 
three or four Anchovies, an Onion or Shalot, Nut- 
meg, Cloves, and Mace, with a little Parſley, ſhred 
theſe very ſmall, and mix it with Butter; with 
this ſtuff the Belly of the Pike, and ſtrew ſome of 
it upon the Outſide of it; then faſten your Pike on 
the Spit, and baſte it either with Butter or Claret, 
ſome of the. Liquor of your Oyſters, Butter, An- 


chovy, Spice, and Vinegar, with a little Flour to 
thicken it. VVV 
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"To crimp Scate, OO. 


T. muſt be cut into long Slips croſs- ways, the 
| Fleſn into ten Pieces, Inch broad, and ten long, 
more or leſs, according to the Breadth of your 
Fiſh ; then boil. it off quick in Water and Salt, 
and fend it dry on a Diſh turned upſide down in 
other, and ſerve Butter and Muſtard in one Cup, 
and Butter and Anchovy in another, lan 


beate or Thornback, zbe Dutch or 'Engliſh . 


H skinned them on both Sides, cut the 
two Sides from the Body, and each Side down 
through the Middle; then lay each Half croſs-ways, 
ad cut it in Slices croſs- ways, half an Inch thick. 
When you come up toward the thick Part, cut it 
thinner ; throw it in cold Water with the Liyer, an 
Hour or two before you boil ir. If your Fiſh is 
feſn, it will make it curdle and turn crimp. Then 
boil it in a braſs Diſh, with ſteſn. Water, Salt, and 
ſinegar; skim it well in the Boiling; put your 
Liver a boiling two or three Minutes before you pu 
In your cut F Th: Which will be boiled in a Auer 
& an Hour ; take up your Slices carefully, char 


* 


of. iy break them not; for they will be turned round 
n 


ke a Hoop, and very tender; drain them well, and 
lp them into your Bild, with ſome Sippets under 
bem. Let your Sauce be a Pound of Butter, 
poonful of Vinegar, two S nfals of W ater, ＋ 


* » . 


tle Duſt of Flour, the Yolks'of two Fan {ome , 
raped Nutmeg, a little beaten Pepper, and minced , 
inchovy ; draw this up together to the Thicknefs ' 
a Cream; then put in a good Spoonful of Mat: 
+: 1 bi - (We, 


n 
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| uns and half a Lemon; . it oy over your 
and yo, the the Liver u Pale Jet your Gar. 
ing be a A lley, 4 Waffied; 
1 ſerve it up. 
This Sauce is proper 1 * Smelts or Spar: 
lngs, or for boiled freſh Herrings. 5 


tt 

Scate or Thornback, au Court-houillon. 0 

ASH it clean and gut it, then be il it in wa 

ter with Vineg gar, Salt, not Told, Aue and 
g Herbs; 110 1 it is almoſt ues | throw | in 


out Ok Thorns, pn 


Dioh, and ſerve it 


Yrop of Vinegar, . 944. 
hg * F . | Scate, wich aner Salt. 


W | E Scate bein boiled, 25 in ff "OL 
2 Keceip t, let it ng boi to cool, u skin it and 
take out the 1 like Manner; hy it hand: 
ſorely in the Dish yon intend to ſeryè it in, and { 
it over a Chafing Dish of Coals; mean while 125 
arc the followin Sauce; put into a ayge-pan fon 
esh. Butter and 4 Pinch; of Four; [felon it with 
© „ Pepper, and Nutmeg, moiſten-it. with a little 
Linegar and Water; wash a Cou ple of. Anchovies, 
mice them, and put them into Trap Sauce, and turn one 
18 o vet the 79 55 when the Sauce is rhickened, oy 


1 ee Seate, gl. lerve it hot for. th 


4. it . I it in a 
OED 


at . Time vou n may Krux 1 it e AR rs in 
White Sauce, or with. A Crawfish Cullis in v hite 
Sh i 1. ars it on your Feb, 
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OUR Scate being gutted, cut it in two. in the 
1 Middle, and blanch it in ſcalding Water, take 
off the Skin and the Thorns, and ſet it a cooling; 
then dr udge it with F lour, aud. iry it ..in. clarified 
butter; when it is fried, take it up, drain it, and 
put it into a Sauce-pan. Make a brown Sauer ab 
follows 2 Mince ſome Cives and Parſle 5 ſet a Sauce 

pan over a Stove with a Lump of frech Butter, aud 
welt it; then put in a little Flour and brown it; 
when it is browned put in the Cives and Parſl 
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To dreſs Flounders 


WF. by i. 


o Plaice with Gatlick and Mus. 
ee e eee, ee e 
FAKE Flounders or Plaice, that are very freſh, 
4 cut all the Fins: and Tails, then take out the 
Guts and wipe them very clean, they muſt not be 
at all waſhed; then with your Knife ſcore them on 
both Sides very groſly; then take the Tops of 
Thyme, and cut them very {mall, and take a little 
Salt, Mace, Nutmeg, and min gle the Thyme and 


4 


thoſe together, and ſeaſon the Flounders, lay them 
on a Gridiron and baſte them with Oil or Butter, let 
not the Fire be too hot; when that Side next the 
Fire is brown, turn it, baſte it on both Sides till you 
have broiled then brown, when they are enough 
make your Sauce with Muſtard, according to your 
liking, fix Anchovies diſſolved very well, about half 
Pound of Butter drawn up with Garlick, Vinegar, 
or bruiſed Garlick in other Vinegar, rub the Bottom 
of your Dish with Garlick, ſo put your Sauce to 
them, and ſerve them; you may fry them if you 
—_— FT £5 7 nov. 
A Fricaſey of great Plaice or Flounders. 
DUN your Knife all along. u 
\.. the Back-Sides, from 22 
the Bone clear out; then cut your Plaice in fix Col. 
lops, dry them very well from the Water, ſprinkle 
them with Salt, and flour them well, and fry them 
in 2 very hot Pan of Beef-Dripping, ſo. that they 
may be criſp; take them out of the Pan. and keep 
them very warm before the Fire; then make clean 


5 
© 


the Pan, and put into it Oyſters and their Liquot, 
lome White Wine, the Meat out of the Shell of 4 

Crab or two: Mince half the Oyſters, ſome grated 
Nutmeg, three Anchovies; let all theſe ſtew up to, 

gether, then put in half a Pound of Butter, and 

Put in your Plaice or Flounders, and tols =y 
1 I Teeny we 


n the Bone, 01 
to Tail, and take 


—— bm — 4e WR ws CTU UW 


well — "ol diſh e on e 1 pour 
the Sauce over them. Garniſh the Diſh with 
Volks of hard Eggs, minced, and ſliced — 41 
After this: Manner 0 Sanne or any firm Fil. 


1 M-. ** 4 1 11 5 4 


| Another Way to dreſt 5 lounders. A bt 


ins Acad off the black Skin, and ſcored the 
' Fiſh over on that Side with a Knife,” lay 
tber on à Diſh, and pour on them ſome Vine.” 
ar, and ſtrew good tore of Salt, let them lie 
fer half an Hour; in the mean Time ſet on the 
Fire ſome Water and a little White Wine, Garlick, 
and Sweet Herbs, as you pleaſe, putting into it the 
Vinegar and Salt wherein they lay, when it boilg 
put in the biggeſt Fiſh, then the next, till al! 
in; when they are boiled take them out, and drain 
them very well, then draw ſome ſweet Butter thick, 
and mix with it ſome Anchovies ſhred: ſmall; 
which being diffolved in the/Butter; pour it on the 
Fiſh, ſtrewing a little ſliced Nutmeß, and minced 
Oranges ay arberries. 


1 Ld mg 
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To boil Flounders or - Plaice. 1 5 Fe IE: 


U T Salt; whole Spice, White-Wine, OY 4 
4 Bunch of ſweet Herbs into your Water; when 
it boils put in a little Vinegar, for that will make 
the Fiſh criſp; let it boil apace before you put in 
your Fiſh ; let them boil *till they ſwim ; then 
take them wn „and drain them well; take à little 
of the Li uor, put into it ſome Butter, two or 
three Anchovies, and ſome * ſet it over 
the Fire, and beat it up thick; then Pour it 
over the Bun, with bar Ys Capers, Ora ge” bad 


Lemon, 
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ſtrew theſe over your Fiſh, when enough {ſerve uf 
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DOlILſweet Herbs, wn of Roſemary, 'Thyme, 
Winter Savoury, and ſweet Marjoram, pickt 
Parſley, and a little whole Mace, in White-Wine 
and Water, of each an equal Quantity; when they 
have boiled for.. ſome. Lime, then put in your 
Flounders, skim them well, then put in the Cruft 
of a French Roll, a Quarter of a. e's of Butter ; 
ſealon. with Salt, Pepper, and Verjuice, and ſerve 


it up 7 hot. 


44 


War e | 
G E T large Flounders, and ſcore them; then 
lay them in a Pan; pour round them a Pint 
of Sallad-Oil ; flice two or three Races of Ginger 
over them, | alſo ſome whole Cloves, and a Blade or 
two of Mace : Pour upon them a Pint of White- 
Wine Vinegar, mixed with a Pint of Claret ; add 
a Nutmeg iliced, two or three Onions cut, and a 
Bunch of ſweet Herbs; Stew all theſe together, 
mince a Handful of Parſley ſmall, put it in a little 
before they are ſtewed enough, lay Sippets in the 
Difh,- put in your Fiſh, pour on the ſtewed Li. 

uor; garniſh with green Parſley and Slices ot 

emon. | N by | 
„ 
T AK E ſmall Flounders, clean them, cut 

1 them a-croſs in the Middle, and place theſe 
Halves Heads and Tails in your Stew-pan, with 2s 
much Water as will cover them; put into the Li 
quor a Blade of Mace, ſome Salt, a Bit of Lemon- 
peel, and a Spoonful of Lemon, juice; mix toge- 
ther ſome Crumbs of Bread, Salt, Pepper, Nut: 
meg, Thyme, and Onion, ſhred very fine, and 


bot; garniſh with raſp'd Bread and ſliced 1 
| I ed 7 4 
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To make. a Flounder or Plaice Pye. 5 
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7 HEN they are drawn and waſhed, cut-off 
VV their Fins, and ſcore them, then ſeaſon them 
with Salt, Pepper, Nutmeg, and Mace; | mince 
ſome Leeks very ſmall, ſtrew them over the 
Bottom of the Pye ; then lay on your Flounders, 
and lay upon them the Meat of the . Tails an 
Claws of Lobſters, cut into ſmall Pieces, the 
Yolks' of hard Eggs, and Onions; then lay on 
Butter, cloſe up your Pye, and bake it; when it 
is done, mince Parſley Tore ſmall, put it into 
White-Wine, the Meat of the Body of a Lobſter, 
the Yolk of, an Egg „and ſome drawn Butter, ſhake 
theſe together in thi 
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To fry Salt-Fiſh 
Th ; «0 


] Lene water'd the Tail of the Salt-Fiſn till 
it is very freſh, cut it in Slices, or iry it 
whole, as you pleaſe ; when you have dry d . it 


ter 'till it is brown, and ſerve it up dry, with so- 
thing but fry'd Parſley. eee 


| Th farce the Tail of « Salt. ib. 


LVA Quantity of the Fleſh of an Eel together 
with Muſhrooms, and add to them Cream, a 
the Lolks of three or four Eggs raw); ſeaſon them 
with Salt, Pepper, Spices, Cives, Parſley, and ſweet 
Herbs minced, mingle all theſe well together, and 
Pound them in a Mortar with ſweet Butter. Boil 
the Salt-Piſh Tail, take out the 75 in Flakes, 


keep the Bone whole, with the End of the Tail 
2 : N 2 i 


hang- 
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e Pye, and ſerve it up hot. ATI | 


well, drudge it with Flour, fry it in clarified But- 


7 / INCE. the Fleſh of a Carp, and half the | 
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hanging . to it. Then. brown ſome Butter with 
Flour in a Sauce-pan, and toſs up ſome Muſh. 
rooms and Traffles in' it: put, in a little F uhe 
Broth - to moiften: them, let them ſtand a little 
while to ſimmer; then skim off all the Fat, and add 
to the Ragooi the Flakes of your Salt-Fiſh, with 
the Milts of Carps; put in ſome Crawfiſh. Cullis 
to bind it, and ſet it by to cool. Lay the Bone 
of your Salt-Fiſh, with the Tail, in a Diſh or 


Paſty-pan, and lay your Fiſh about it in the 


Shape of a Salt-Fiſh's Tail; make round it a Rim 
two or three Inches high, pour your Ragoo into it, 
and cover it with ſome Farce of Carps, c. ſmooth 


it over with a Knife dipt in beaten Egg; pour 


and ſerve it 4; for a firſt Courſe 
If it be but a Paſty-pan, thin Slices of Bread 


the Paſty-pan into the Diſh you intend to ſerve 
Win, uo bb Bly mii I R1 


1 Wa 5 4 1 $3.4 fe 3 31 | * =] | I 1 
To., dreſs Salt. Fiſh a, 1a Sainte Menebout. 


AK E a Couple of Tails: of Salt-Fiſh, put 
them into / boiling Water, and when they 


if „ 


are boiled, divide them into Stakes as large as you 


can. In the mean Time make a Sauce for them 
thus; take a Stew- pan, 2 in it ſome {ſweet 
Butter, a Pinch of Hour, ſet it over- à Stove put 
in alſo ſome Cream, Pepper and Nutmeg, Capers, 
Muſhrooms, Truffles; and Parſley ſhred; when 
itheſe have ſimmered together for ſome Time over 
a Stove, ſet it by to cool, while you make a Haſh 
'of: Carp in the Manner following: Take a Cary, 
ilcale, skin, and bone it, haſh the Flesh, put it into 
a Sauce- pan, and dry it a little over the Fife till it 
grows white ; then take it out, put to it - _ 
. e . uUS1- 


8 IF 7 OL 


will allow z lay{op the. Diſh ſome of the minced 
Fish ; Jay the whole Cod in the Middle of the Dish 


e Lwpy's Co ,n, ft 


M ushrooMms mg and Truffles, ſome; Cives and Parſley; 
all minced very fine, and mixed well together. 
Then ſet a Sauce-pan over a Stove, with a good 


then put your Hash into it, ſeaſon with Salt, 
Pepper, and a Slice or two of Lemon; let it have 
two or three Turns over the Fire; then moiſten it 
well ich Bib e dee nhicken e wich age 
Spoonfuls of Crawfish, or other Figh4Cullis, When 
this Hash is made, put it into a Dich. Garnish 
the Brims all, round with your, Salt-fish, but 1a 
them not o a8. to cover, the Haſh ,in, the Middle; 
Bread, crumble Very 


ſtrew over, he whole Crumb: 
fine, let, it in an yen to browns, and ſerve une 


I} 
4 . j 5 wy 1 , 117. * L ; ? j X. 4 8 x. 
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from the Bones, and 


ſpread your £ 


* \£ 


utmeg; when: ypbu have done this, 
od. g long as tlie Size of your Diih 


* 


lay ſome of your minc'd Fish about it lay upon 


it ſome grated Bread, and ſet it under a-bakig 


Fish when it comes out of the Oven, put the felt 


c 


r = * 
n 


piece of fresh Butter in it, brown it with Flour ; 


n 


—.— * 


it Oyſters, pour over it melted Butter, ſtrew over 


Cover, or in an Oven. Make 4 Sauce for je A 
Butter, Milk, and Nutmeg; pour alittle F over the 
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in à Baſon or Porringer, + . aun it ah mr for 1 4 
11 We; eee | 


| POOR 
we t-4 8 


s 0 4 L C. 


F 0 OY Sal b 4 Ragoo of peo ber 


TAKE ſome Soals, and having ki wa 
1 waſhed and dry'd them, cut off the Heads 
and the Tails; flit them along the Back ahd take 
out the Bones. Take a ſmall Soal and bone it, la 
the Fleſh on a Fable, with a little Parfley 'and 
Cives, ſome ' Mu rooms, the Volks of three or 
four raw. Eggs, the Bigneſs of an Egg of Bread 
ſoaked in Cream, and freſh Butter in erben 
ſeaſon this with Salt, FP „ſweet Herbs, and a 
little Spice, mince it all w ether, and pound it 
in a Mortar, then farce - oe 12 with it. Rub 
the Bottom of a Difh, or Palty-p n, over with But. 
ter, ſeaſon it with Salt, Pepper, a very little ſweet 
Herbs, and minced Parfley, together with a Couple 
of whole Leeks; then turn in the Soals, the farced 
Side downwards, and ſeaſon the uppermoſt Side 
with Salt; Peppe and Nutmeg; ſprinkle them over 

th melted utter, drudge | them {li htly with 
Bread crumbed very fine; and ſet them to bake in the 
Oven, or under a baking Coverz" when they are 
done eno 1 9 Ert and of a ſine Colour, lay them in a 
Diſh, and pour a Ragoo of Crawfiſh upon them. 
We likewiſe ſerve them with a hep gb wo e 
. d or W oral i 


To | druſs Sole in Champaign 1 Wine. a 


; 45 i ET ſome middle. fd Soals, and having gut. 
J ted, and ſcaled them, cut alt the Head and 
Tail, and the Fins all round them; lay them in a 


Stew-pan, ſeaſon them with Salt, Pepper an De 
c 
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ſtuck with Cloves, a Bunch of ſweet Herbs, ſome 
whole Cives, minced Parſley, and Slices of Le- 
mon: Pour on them a Pint of Champaign W ine, 
and a little Fiſh-Broth ; to which add a Lump of 
Butter, and ſome Crumbs of Bread grated very fine'; 
{et all this over a Stove with a quick Fire. When 
the Soals are enough ſtewed, and the Liquor is 
waſted away 'as it ought, thicken it with a brown 
Cullis, or with one of Crawfiſh : Lay the Soals 


v 


handiomely on a Diſh, pour the Sauce upon them, 


and ſerve them warm for firſt Courſe, - 
To marinate Soals. 


JE T large Soals be well waſhed; skinn'd, and 
dry'd ; that done, beat them with a Rolling- 
in, and dip them on both Sides in the Volks of 
ggs temper d with Flour : Then putting your Fiſh | 
into a Prying-pan, with as much Florence Oil as will 
cover them, fry them 'till they are brown, and come 
to a bright yellow Colour. At that Inſtant, take 
them up, drain them on a Plate, and ſet them by to 
cool. For the Pickle take White-Wine Vinegar Well 
boiled with Salt, Pepper, Nutmeg, Cloves, and 
Mace: It is requifite to turn the Liquor into a broad 
earthen Pan, that the Fiſh may lye at full Length, 
and the Diſh is to be garniſhed with Flowers, Fen- 
nel, and Lemon-peel. | > 2736 199.153 enn 


OT TOR e DOA A Syrtout of Soals. % ind 
vo U. muſt make a Farce of the Fleſh of a Carp 


and an Eel, as follows: Mince it on a Table 
with ſome Muſhrooms, Parſley, and Cives; ſeaſon 
the whole with Salt, Pepper, a little ſweet Herbs, 
and Spice, and put it into a Mortar; take the Big- 
neſs of two Eggs of the Crumb of Bread, put it in- 
to a Sauce-Pan, with ſome Cream or Milk, and 
boil it over a Stove; when it comes to be half 
thickened, put in the Yolks of two Eggs, ſtir them 
R N 4 well 


* 


— 


Crumbs of Bread, and ſet it to 
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well about in it, and when it is boiled very thick. 
take it off and ſet it a cooling; Mean while, the 


Farce being well pounded, add to it as much But. 


of raw Eggs, and the Bread Cream; pound the 


whole again together, then take it out of the Mor. 


tar: Fry two or three Soals, and when they are 
Flakes or Slices; 
ſet a Sauce · pan over a. Stove with a Lump of Butter, 
a Handful of {mall Muſhrooms, and ſome Truffles 
cut in Slices; toſs them yp, moiſten them with a 
little Broth, ſeaſon the whole with Salt, Pepper, 


and a Bunch of ſweet Herbs, and boil it; when it 
is enough boiled, take the Fat clean off; and i 


bound the Sauce with a brown Cullis, or one © 


Craw fiſh, put in the Slices or Flakes of your Soals, 


and let them ſimmer over a gentle Fite, , then take 
them off and ſet them a cooling: Take a Silver 
Diſh, ſpread the Bottom of it with ſome of the 


7 ; w od. ALA. p: | 
Farce round it; when your Ragoo of Soals is cold, 


Pour it into the. Diſh, and cover it with ſome of the 


lame Farce; dip a broad Knife in beaten Eggs, and 


rub it gently over the Farce to make it lie ſmooth; 
lay all round it ſome thin Slices of Bread, ſprinkle 
it over with melted Butter, drudge it with very fine 
hs of Bread, and £t it to bake in an Oven: 
when it is baked and of a fine Colour, take it out 
of the Oven, clear it well of the Fat, wipe the 
Brims of the Difh' very clean, and ſerve it hot for 
Mete, We make all Sorts of Surtouts of Fiſh, in 
the ſame Manner, that is to ſay, always with the 
fame Farce; it is only the Ragoo you put in that 
makes the Difference and gives the Name to it. 


To 


P 
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* * 4 * : 
„ä ̃ũͤ o' ; , 1 D | 3 ; 
r 1 50¹ Soals. | Fx | er ae gt 
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T LEA and draw your Soals, then boil them in 
V inegar, White- W me, Salt, and Mace, but 


Ai the Liquor boil before you put in the Soals; 


when they are enough, diſh them on Sippets, 
oarniſh with Slices of Lemon, whole Mace, Gooſe- 
berries, Barberries, or Grapes ; run the Fiſh over 
with Butter beat 1 thick with the Juice of Oranges; 
and you may lay ſtew'd Oyſters over the Soals. 
e ee e -:; fo 
Aving flea'd and drawn them, ſcore them on 
one Side with a Knife, lay them in a Diſh, 

and pour on them ſome Vinegar and Salt, then let 
them lie in it for half an Hour; in the mean Time, 
et ſome Water on the Fire with White! Wine, Salt, 
halt a Dozen Cloves of Garlick, and a Bunch of 
tweet Herbs; when the Liquor boils, put in your 
Seals, and pour in the Vinegar and Salt that they 
lay to ſteep in; when they are boiled, drain them 


Anchovies minced very ſmall, and diſſolve them; 
liſh your Fish, pour on the Sauce, ſtrew on a little 
grated Nutmeg, and Orange | minced, and mix it 


To dreſs Soals with Cucumbers. 


your Soals, {lit them down the Back and; iry 
them, cut off their Heads and the Ends of their 


cumbers into Dice, lay them for two Hours in a Ma- 
made of Vinegar, Salt, Pepper, and an Onion cut 
n Slices, turn them often, and when they have lain 
ne Time, dry them with a Linnen Cloth, put But- 
< into a Sauce-pan, melt it, put in the Cucumbers, 
8 brown 


a 


well, and beat up Butter very thick and put in ſome 


Tails, and ſet them to drain; cut three or four Cu- 
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them, fer them over a gentle Fire, and let them fin. 
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brown them, then put in Fish-Broth to moiſten 


mer a little; when they are enough, clear off {| 
the Fat, and put in a brown Cullis to bind it, or 
elſe a Brown made of try? d Flour, put the fry'd Soals 
into the Sauce-pan to the Cucumbers; let them ſim. 
mer a while then dish them, pour the Ragoo over 


them, and ſerve them up. © | 
V ' To dreſs Soals in Friend. 
8 C RAP E, gut, wash and dry your Soals; 
cut off their Heads, Tails, and Fins, quite 
round them; then flea off the upper Skins, and 
lard them with ſmall Lardoons and flour them; 
then ſet a Stew - pan over the Fire with a little melted 
Bacon, and when it is hot, lay in the Soals one by 
one, and brown them; when they are come to a 
good Colour, take them up. Mince Mushrooms 
or Truffles ſmall, put them into a Dish with an 
equal Quantity of Cullis of Veal, and Ham, and 
Effence of Ham; then lay the Soals in the Dich 
the larded Sides uppermoſt ; lay another Dish over 
them, and let them ſimmer awhile over a gentle 
Fire; when they are done enough, take off the 
Soals, pour the Cullis into the Dish you deſign to 
ſerve in, ſqueeze in the Juice of a Lemon, lay your 
Soals on the Cullis, and ſerve them up hot. 


| To fry Soals. 


I your Soals, wash them, dry them with 
L as if Cloth, | drudge them with Flour, and fry them 
brown in clarified Butter; then drain them well 
lay a Napkin in a Dish, lay them upon it with 


try'd Parſley, and ſerve them up hot for a firſt 


Courſe, They are commonly eaten with 8 alt, Pep- 
per, and the Juice of Lemon or Orange. 


1 


Another 
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. Another Way. 


IJ open your Soals on the Back and both 
Sides, and fone them till the whole Flesh ap- 
wars, and drudge them with Flour, and fry them 
with clarified Butter. Then garnich them with the 
leh of other Soals, and make a White Sauce wick 
an Anchovy and Capers, or Robart Sauce, or elle a 
Ragoo of Mushrooms, with Livers of Pikes, Arti- 


hoke Bottoms” chopt very ſmall, and che Roe * 


aps, and! ſqueeze in the Juice of a Lemon when 
wm lerve it up to Table. 


— * 


1 To f Soals with a brown Cullis. d 
OURSoals being gutted,ſcaled,waſh*d,and dried, 
{lit them down the Back, and fry them; then 
ut off their Heads; and the Ends of their Tails; 
kt ſome Butter over the Fire in a Sauce-pan, © with 
ome Cives and Parſley shred; when it has ſtood a 
litle, put in ſome Fish-broth to moiſten it; put, in 
alſo! ſome Salt, and Pepper, let them ſimmer for 
while, then put in a few Capers, and pour in ſome 
own Cullis to bind it, put the Soals into the. 
Sauce, let them fimmer in it à little, then dish them, 
our the Sauce over them and ſerve them. 


a 


”m= 


Anotber Way to fry Soals. 


$ + 


AKE a Pair of large Soals, flea off their 
Skins on both Sides; try them in {weet Sewet. 
yd up with Spice, Salt, and Bay-Leaves; lay 
them in a Dish, and put to 13 Claret, Anchovies; 
nd Butter; lay another Dish over them, and ſet 
em over a Chaſing- Dish of Coals; let them ſtew | 
awhile, ſqueeze in ſome Juice of Lemon; garnich 
vita Orange or Lemon, and ſerve them up. 


4 


Ts 
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Hg drawn them, akin and dry , iy 
11 Winter-ſavoury, Thyme, | ſweet Marjorke, 
and a Sprig of Roſemary: together; mix theſe with 
Salt, grated Nutmeg, and ſeaſon your Soals wit 


them; having firſt larded them with fat fresh Ee 
and laid them to ſteep for an Hour in White-Wire 


them 
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megar, Salt, Mic'd 4 Ginger , | Cloyes,, and Mace 


1 


2 


, Pr Sgals, then put in lic d Onion 
een „ Meet. 3 Roſem 


TTY | ETA ry, Sage, 
hyme, and Parſſey; when they are bol d enough, 
ſet them by en. +, ;-; © 2117 1600 


B T9203 3970 GH EG HE 
is | e \ * ; 

To drefs Soals the Spanish Way. 
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F Y your Soals, and afterwards cut them into 
I FPnlets; make a Sauce för them of © Champaign 
Wine; Salt, Pepper; à Couple of Cloves of Garlick, 
Thyme, and a Bay Leaf, Then foak them » 
Degrees in this Sauce, and garnish them vit 


what you pleaſe. 
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TAK E a Pair of Soals, lard them with wa- 
| ter'd ſalt Salmon, then lay them on a' ſmooth 
Board, cut the Lard out of an equal Length; on 
each Side let it be but short, then drudge the Fish 
with Flour, and fry them in Ale *till: they are half 
done; then lay them into a Dish with fix Spoonfuls 
of White-Wine, three of Wine Vinegar, three 
Ounces of Butter, and ſome Slices of Orange and 
Lemon, with Salt and grated Nutmeg; lay another 
Dich over it, and let them ſtew ; then dish them up 
with Slices of Lemon; beaten Butter, and the Juice 
Oranges. e firs 


To dreſs Soals à la Sainte Menchoute. 


(; UT, fcrape, waſh, and dry your Soals, and 
J cut off their Fins ; boil a Quart of Milk, 
then put it into a Stew-pan, and put the Soals to 
it, with a good Lump of Butter; ſeaſon it with 
dalt, Pepper, Spices, whole Cives, Bay-Leaves, 
ſweet Baſal, Parſley, and ſome ſliced Onions; pur 
in your Soals, let them ſtew, when they are e- 
nough, take them out, rub them over with the 
Fat of their own Liquor, drudge them with 
erated Bread, broil them on a Griditon over a 
gentle Fire; when they are enough, and finely 
browned, lay a Napkin in a Diſh, lay the Soals 
= the-Napkin, and ſerve them up. You may, 
if you pleaſe, ſet a Saucer of Ramolade in the 
Middle of the Diſh. ” 1 
To farce Soals with ſweet Herbs. 
F R your Soals, let them ſtand to cool, then 
make a Farce of fine Herbs, viz. Thyme, 
Saroury, ſweet Baſil, Parſley, and Cives, all 
minced ſmall together, ſeaſoned with Salt;' Pepper, 
Nutmeg, and Cloves. Then dreſs all theſe with a 
| good 
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good Piece of Butter, take out the Bones of yay 
Soals at the Top of the Back, and farce them with 
this Farce; then ſoak them in melted; Butter 
drudge them with grated Bread, broil them on b 
Gridiron, and bring them to a ſine brown Colour 
with a red-hot Iron'; ſerve them up with Lemon 
Cut in Halves. CDS not T7 e e en 


4 1 is 


| Aving run a ſmall Bird-Spit thro' the Lob. 
L ſters Belly, tie them faſt to the Spit with 
Packthread, and when they are enough they vil 
crackle ;, lay a whole one, the largeſt of all, in 
the Middle of the Diſh; butter the reſt in Shells 
as in the — below, with Pepper, Lemon, 
and an Anchovy diflolved in White-Wine z mix the 
whole together, and ſerve them up with Lemon 
Eſte | 1.19 row? Loſers alive." 
A F TER having tied them faſt. on the 1 
1 ͤbaſte them with Salt and Water, till they 
look red, and then with Butter and Salt; let tix 
Sauce be Anchovies diflolved in White-Wine, 
little Pepper, and the Juice of a Lemon. 
v ne, Tobler, 
6 I AK E out the Meat, pick it ſmall, and ſet it 


| I. to ſtew gently in a Wyn vs over a Store, 
| with White-Wine, Salt, and a Blade of Mace; whe! 


Io roaſt Lobſters. 


it is very hot, put to it ſome Butter and en 
of Bread; warm the Shells before the Fire, fil 
them with Meat, and ſo ſerve them up. N 


N 1 
„ 
E #1... 


n. Lao Su Sant on. 25 
1 \Ty' byoil Lobſters. hs 


; ET Lokfiers, boil them, ther lay. cham" 
G a Gridiron ; baſte them either with Butter 
at alone, Or m d. Witts Vinegar 3 ans them broil | 

ifurely, and when you think they are eee 
Ng y 
ſerre them up with Butter and Vinegar beat thick, 
to which put dame oe * r and EP 
Lemon. 1.7 . 


15 babe Loben. ö 


0 [ L your EPL let them ſtand *ill. 25 
are cold; take the Meat out of the Shells; 
{caſon it with Salt, Pepper, Ginger, Nutmeg, and 
m Cinnamon ; then lay it in a Pye; lay over it 
il large e Mace, Dates, and Lemons ſliced;! Volks of 
u hard Eggs, and Barberries; cloſe it up, and bake 
ls it ; when it is baked, liquor. it with Butter, White 
Wine, and Sugar, and xe Its Herve it op oy 


To fry Lobſters. | 2 3 


TAKE x boiled Lobſter, take out the Meat, 
ſlice it long Ways, flour it, and fry it in 

ſweet Butter, white and criſp; or roll it in a 
Batter-made of Cream, Eggs, lour, and Salt; and 
ſy it; beat ſome Butter up, thick, with grated 
Nutmeg, Claret, and the Juice of C Oranges. For 
Sauce, rub the Diſh with an Onion, or Shalot, 
lay in the Lobſter, pour on the Sauce; garniſh 
he Diſh with Slices of Lueg . Orange, and 
lerve i _ ; 


7 marinate Lobiicie. 


PA them, take out the Meat, and li he 
L Tails wirh a falted Eel; then cut 'the Tailslong- 
vays, and fry them in Oil; then make a Sauce with 
FR ine NES Salt, r CR Mace, 


\ 


— 


" 5 D VEE”! OF LR" N 6 
* Y > - y , 1 b, YAGI" 24a 4 14 7 F * Ben 
: ABS. Wo nd of FINS 3% ane pay S'F %, TE. ob, 4 Px - "Rr 
* NY :, nnn jo f * 2 
K 


be Laus CoMPant OR. 
ſliced Ginger, Parſley, Sage, Winter-Saroun, 
tweet Marjoram, the Tops of Roſemary, and 
"Thyme, and Bay-leaves ; diſh your Fiſh, and 
pour Sauce upon them, and lay on them three 
1 ſliced, and run it all over with Butter. 


N 124 1 ; CE : . 1 £4 : | 1 4 70 $ 10 1 f . 
al To make a P atty of Lob ters. 


OIL your” Lobſters, and cut them into 
| Imall Pieces; take the ſmall Claws, and the 
Spawn, and beat them in a Marble Mortar; ad 
to them a Ladleful of Broth, or Gravy, with ſome 
of the Cruſt of a French Roll: Boil theſe together 
ſtrain it to the Thickneſs of Cream, and put one 
half of it to yaur Lobſters, and keep the other 
half to be a' Sauce for them when baked. Put 
to the Lobſters a Bit of Butter, about the Bigneſs 
of an Egg, ſome Salt, and Pepper; put in half an 
Anchovy minced, and {queeze in a Lemon; {t 
this over the Fire juſt *till the Butter is melted; 
then ſet it by to cool: Then ſheet your Tat. 

an the Bigneſs of your Plate with a good fine 
Paſte; ſuch as you: uſe for Tarts. Then 7 in 
your Lobſters, and cover your Patty with a Paſte: 
Set it in an Oven for three Quarters ,of an Hour, 
and when it is enough cut up the Lid; and 
draw up that half of your Sauce that you reſerv'd, 
with a little Butter, to the Thickneſs of Cream, 
and pour it into your Patty; ſqueeze in a little 
Lemon, cut the Lid in two, and lay it on the 
Top, at about the Diſtance. of two Inches one 
from the other, and ſerve it up hot. 


I pickle Lobſters. 


OIL them in Vinegar, White-Wine, and 
423 Salt 3 then take them up 5 then put into the 
Liquor all Sorts of ſweet Herbs, ſome whole Cloves, 
Pepper, and large Mace; then put in your Lob- 
ſters again, boil them all together; put them up 
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in a Barrel or Veſſel, that will juſt hold them, 
and pour the Liquor upon them, and keep them 
OI L them in Water and Salt, *till they will 
ſlip out of their Shells; then take the Tails 
ax whole. pd en for them of Port · Wine 
ant Water, an Ct ua | uantitv - put ina Spris or two 
ae Thyme, Savoury A Couple of ſmall 
Cacumbers, Capers, and whole Muſhrooms ; put 
your Lobſters in this Pickle, and let them have a 
boil or two; take them out, fet them by to cool, 
boil the Pickle a little more, let it ſtand *till cold; 
u then put both Lobſters and Pickle in a long Pot, 
& and tye it up cloſe. e 9 


{et | .:To flew: Lobfters../ | | nn! 


* UT the Meat of the Lobſter mto a Stew-pan, 


rt (>. Te 03 r tew-P 
ne with Vine ar, Claret, Butter, Salt, and Nut- 

"<2 ; ftew it ſomewhat dry, and then take it up, 
ea lay it in a Diſh ; pour Butter over it, and gar. 

Jr OR it with Slices of Lemon. 

= | 4 1 To dv eſs Cr abs. f 8 0 

am, Aving taken out the Meat and cleanſed it from 

ttle the kins, put It into a Stew-pan, with a Quar- + 
cheer of a Pint of White-Wine, or Canary, ſome 


Crumbs of White Bread, an Anchovy, anda little Nut- 
meg: Then ſetting them over a gentle Fire, lip in 
the Yolk of an og, with a little beaten Pepper, 
and ſtir all well together, in order to be ferved up 
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PD butter Prawns, Shrimps, or Crawfiſh, . 


AK E out all the Tails, and leave the Bo. 
dy Shells, clean them, make a Stuffing with 
ſome of the Inſides, Eggs, Crumbs of Bread An- 
chovies, Pepper, Salt, Nutmeg, and a Piece of 
Butter, or Sewet, Oy oh very fine, Mix all 
this well; put in a little Thyme and Parſley min- 
ced, and fill the Body Shells therewith ; the other 
Part you muſt, butter as you do Lobſters, which 
lay.round your Body Shells, and bake them in a 
gentle Oven: Tou may put ſome Oyſters: and Mar- 
row in your forced Fiſh, if you pleaſe; ſo ſerve 
dW make an artificial Crab or Lobſter. 
T is to be ſuppoſed that you have by you the 
large Shells of Sea Crabs clean'd ; then take 
Part of a Calf's Liver, boil it, and . mince it 
very ſmall, and a little Anchovy Liquor, and but 
very little, to give it the Fiſh Taſte. Mix it well 
with a little e ſome Pepper, and ſome 
Salt, with a little Oil, if youlike it, and fill the 
Shells with it; and then the Outſide Part of the 
Liver, being a little hard, will feel to the Mouth 
like the Claws of the Crab, broken and picked, 
and the inner Parts will be ſoft and tender, like 
the Body of a Crab. One may ferve this cold, and 
it will deceive a very good Judge, if you do not 
put too much of the Anchovy Liquor in it. It is 
very good cold, but if you would have it hot, take 
r 


__ 


To make artificial bot buttered Sea-Crabs. 
M AKE the great Shells of Crabs clean, and 
VI prepare ſome Liver, as before; or if you 
cannot get Calt's Liver, get a Lamb's Liver, or 2 
young Sheep's Liver will do tolerably well. Ta 
” thelc 
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theſe, and ſhred them as directed before, and put 
a little Anchovy Liquor to them; then add a little 
White-Wine, ſome Pepper and Salt at Pleaſure, 
and ſome other Spice at Ditcretion, with Butter ne- 
ceſſary to make it mellow, over 4 gentle Fire, or 
4 little Sallad Oil, if you like Oil. Then add a 
little Lemon Juice in the Shells, ſtirring the Mix. 
_ together; then ſerve them up hot with Lemon 
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D To make artificial Crab 
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JO U muſt take ſome oſ the White of a roaſted 


or boiled Chicken's Breaſt, and ſhred it very 
mall; then add ſome Roots off Potatoes, boiled 
and beat into Pulp; mix theſe together, and grate 
a little Lemon-peel upon it, and add a little An- 
chovy Liquor to it, with ſome Oil, and put à lit- 
< LO _ 1 it, or hah With 2 

er and Salt; ſerve it upon Sippets, garni ſned 
win ſliced Lemon. Theſe may = buttered in 
ar ip as the former, but the firſt is rather the 


To make artificial Lobſters. 


3 : the ſame Method with eithe " off | he 
former; and to imitate - the Tail of the 


E 


Lobſter, put in the Tails of Shrimps, Buntings, 


Prawns, or Crawfiſh ; the laſt cut in Pieces, and 
lerve them either upon Sippets in a Plate, or in 
the large Shell of the Lobſter. 

This is a Sort of Salmy, or Salmy-Gundy, as 
we call it in Fyg/and, but is very much like the 
Thing we want : And we think if the Shrimps, 
or others, were put into the firſt, it would make it 
better than putting in the Anchovy Liquor; but 
if they are to imitate a Crab, they muſt chop 
the Shrimps, or Prawns, very ſmall. 

O 2 PERCH ES 
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U your Perches, and: ſtew them in a Court- 

I bonillen, as follows: Lay them into a Stew. 
yen with ſome ſliced Onion and Lemon, ſome Par- 

ey, Cives, Bay-Leaves, Baſil, Cloves, Pepper, 
and Salt, two Glaſſes of White-Wine, a little Vi- 
negar, and. as much Water as will cover them; ſo 
ſtew them over a Stove; then take them off, and 
ſet them to cool a little in the Court -· bouillon: When 
they have ſtood a while take them out, skin them 
without breaking the Fleſh, lay them in a Diſh, 
and cover them that they may not grow cold. 
Put ſome freſn Butter into a Sauce-pan, with a lit. 
tle Flour, a Couple of minced Anchovies, ſome 
Capers, and a whole Leek, a Slice or two of Le- 
mon; the whole being ſeaſoned with Salt, Pepper, 
and a little Nutmeg, add to it a little Water and 
Vinegar, Keep turning the Sauce over a Stove 
with a Spoon, and when the Butter is melted and 
_ thickened,” take out the Leek and ſliced Lemon, 
pour it on the Perches, and ſerve them up for 


' 4.5 


the firſt Courſe. VN 
Perches with a Cullis of Crawfiſh. _ 
| 8 T EW your Perches in a Court-bouillon, skin 
them, and lay them in a Diſh, as in the fore- 
going Receipt, make a Sauce as follows: Put the 
Quantity of two Eggs of freſh Butter into a Sauce- 
pan, with one minced Anchovy, ſome Pepper, Salt, 
a little grated Nutmeg, a Pinch of Flour, a Drop 
or two of 1 as much Vinegar, turn it 
over a Stove with a Spoon; when the Butter 1s 
melted, and a little thickened, put in 88 
ogy TT. Wt ae HOWE 
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Crawfiſh Cullis 3 pour this Sauce on 2 Perches, | 
and ſerve them for the firſt Courſe.” They may be 
ſerved likewiſe with all Sorts of Culliſes as well 
Perch dreſſed in Fillees. 


7 
71 


(Cage Muſhrooms wel, and beat them, in a 


1 


little Cream; then having cut your Percheg 
into Fillets or Slices, the whole Length ef the 
Body, dividing each Perch into four Pieces, mix 
them to ether, and boil 7 them with a Thickening 
made 5 the Lolks of three Eggs, ſome Nutmeg 
grated, a little Parſley ſhred, and the Juice of A 
Lemon. Stir them very carefully that you do not 
break your Fillets; and when they are boiled. 
enough, diſh them, pour your Ragoo over them,” 
and as much Parſley, with Slices of Lemon, &. 
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AFTER having ſcraped off the Slime and 
them, and dry'*them” in a Cloth; flour them and 

I 1 11 . Ts mad) 
ry them in ſweet Butter, till they are brown and 
criſp ; then lay them in a warm Diſh before the 
Fire, and pour away that Butter: Take other freſh” 
Butter, and fry in it a good deal of Parſley and?, 
dage criſp: Lay theſe fry'd Herbs in your Fifh:* 
In the mean Time let an Anchovy be diſperſed in 
tiree or four Spoonfuls-of ſcalding hot Spring- Was! 
ter, and with them beat up ſome Butter; pour 
mis on your Perches; garniſh, with Parſley, and 
draw-berry-Leaves. J (OO TSLD i TEIN goks C2 l 1 B 
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( * T your Perches, half broil hem on 42 

J Gridiron, then take them up, and take off Fe? 

me {Mir Skins neatly ; then take a Sauce-pan, put in- 

a- it a little Fiſh-Broth, half a Pint o te 
1 0 „ © * 
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Wine, ſome Salt and Pepper, an Onion ſtuck with 
Cloves, a Bay-Leaf, and ſome Parſley ſhred; then 
take a Stew. pan, put into it as much Butter as the 
Quantity of an Egg, a little Flour, and half brown 
it, and pour it into your Sauce in the ſame Pan; 
then lay in your Perches, and ſet them over a gen- 
tle Fire to ſimmer: When they are ſtewed enough 
_ diſh them, and pour over them any meagre 
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V0 muſt, with a Knife, gently ſcrape off all 
1 che Slime from your Fiſh, waſh them in 
Salt and Water, gut them, and wipe them very 
clean with a Linnen-Cloth; that done, ſtrew 
Wheat-Flour over them, and fry them in ſweet 
Butter, till they are brown and criſp: Then take 
them out of the Frying- pan, and lay them on a 
Pewter, Diſh well heate Bs the Fire; pour off 
the Butter. they were fried in, into the Greaſe Pot, 
and not over the Trouts : Afterwards, good Store 
adden end young Sage being fried oriſp in other 
ſweet Butter, take out t 3 and lay them on 
our Fiſh. In the mean while, ſome Butter being 
wavy up with three or - four Spoonfuls of {calding 
hot Spring-Water, in which an Anchovy has been 
qiſſolved, pour it on the Trouts, and let them be. 
ſerved up: Garniſh with the Leaves of Strawber- 

ries, Parſley, CW. | app nad 
After this Manner, Grailings, Perches, ſmall 
Pikes or Jacks, Roaches and Gudgeons may be 
fryed, their Scales being firſt ſcraped off: And you 
may thus fry ſmall Eels, when they are flead, gutted, 
wiped clean, and cht into Pieces of four er hs 
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Inches longs ſeveral Pieces of Salmon, or a Chine 
of it, may likewiſe be dreſs'd in the lame Manner. 


be beſt Way to boil Trouts. 


ET the Trouts be waſhed, and dry'd with a 
clean Napkin; then open them, and having 
taking out the Guts, with all the Blood, wipe them 

very clean on the Inſide, without waſhing, and give 
each three Scotches with a Knife to the Pons only 
on one Side : After that, pour into a Kettle or Stew- 

an as mach hard ſtale. Berz, with Vinegar, and a 

ittle White Wine and Water, as will cover the Fiſh;; 
then throw into the Liquor a good Quantity of 

Salt, a Handful of ſliced Horſe-Radiſn Root, 
with a ſmall Faggot of Parfley, Roſemary, Thyme, 
and Winter- ſavoury ; that done, ſet the Pan over a 
quick Wood-Fire, and let the Liquor boil up to the 
Height before you put in your Fiſh; then {hp them 
in one, by one that they may not ſo cool the Liquor 
as to make it fall. While the Fiſh are . boiling, 
beat up Butter for the Sauce with a little of the Li- 
quor, and as ſoon as it is enough, drain off the Li- 

quor, lay your Trouts in a Diſh, and pour melted 
Butter upon them, ſtrewing them We by, over 

with ſhav'd Horſe-Radiſh, and a little powder d 
Ginger. Garniſh the Sides of the Diſh with ſliced 
Lemon, and ſend it to Table. „„ 
In the ſame Manner you may dreſs Grailings, 
Carp, Bream, Roach, and Salmon, only they are 
to be ſcaled, which muſt be done very lightly and 
carefully with a Knife, A Pike may alſo, be thus 
arels'd, the Slime being firſt well ſcour'd off with 
Water and Salt; and a Perch may be ordered aftes 
tie ſame Manner, but the Skin muſt be taken off 
before you pour on the Sauce. od 


O04 NWCC 


— — _ 
IF g » 


yy 
# 


J 


— . — LO 


200 The LaDdy's COMPANION. 

'$ LEAN and ſcale your Trouts very wel! 
= waſh them in Vinegar, and flit them down the 
Back, after which put Pepper and Salt into the Inci- 
Hon, and on their Outſides, and let them lie upon a 


( 


— 
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Diſh three Hdurs; then lay them in an earthen 5 
glazed Pan, with Pieces of Butter upon them, and 8 
* them in an Oven two Hours, if they are Fiſh of. 
fourteen Inches long, or leſs in Proportion, taking b 
Care to tie ſome Paper cloſe over the Pan. When P 
this is done, take away from them all the Liquor, P 
W 


and put them into a Pot, and as ſoon as they are 
quite cold pour ſome clarified Butter upon them, ſo 
cover them; and they will eat as well as potted 
Charrs. a {1 os bd * 
% To ſouſe Trouts. 
T AK E a Quart of Water, a Pint of White. 
1 Wine, and two Quarts of White-Wine Vine. 
ar, with Pepper, Salt, Nutmeg, Cinnamon and 
Finde, an Onion ſtuck with Cloves, a little Lemon- 
peel, and a Faggot of ſweet Herbs; let theſe boil 
together a little while, and put in your Trouts, and 
boil them according to their Bigneſs; then take them 


out of the Liquor to be cold, and put your Souce n 
Liquor into a Stone-Jar. to cool: If 'tis not ſharp Ne. 
add more Vinegar, and a little Salt, and keep your Wl 
- Fiſh therein; if you would have them hot, you BWW 
may take them out of the above Souſe, when enough, B 
and take for Sauce, a little of the Liquor, ſome th 
White-Wine, an Anchovy waſhed clean, and ſome 8 
Mace, with Oyſters and Shrimps, and Butter kneaded Wl 2 
in Flour. Garniſh with fried Smelts, and fliced k 
mo; and ferve itt. „ W 


Tou may do Salmon, Pike, Mullet, and most 
other Fiſh the fame Way; only if you dreſs them 
to eat hot immediately, you may alter the Sauce 
it you pleaſe. . 7 
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To make Virginia-Trouts. 
AK E pickled Herrings, cut off their Headz. 
1 and lay the Bodies two Days and Nights in 
* Wiztcr; chen waſhing them well, ſeaſon them with 
" Wf:pper, Cinnamon, Cloves, Mace, and a little red 
! 


$unders: Afterwards lay them cloſe in a Pot, wick 
1 little chopp'd Onion, ftrew'd over them, and caſt 
between every Layer. When you have done thus, 
at in a Pint of Claret, cover them with a double 
Ko ty'd on the Pot, and ſet them in an Oven 
with Houſhold Bread. They are to be eaten cold. 


, 
» 
) | | Ke 


To pickle Tronts, $Þ | a * 
P T all Sorts of Spice, and a Faggot of ſweet 
Herbs into as much Water and Vinegar as will 
cover the Fiſh ; boil the Fiſh in them: till it is enough, 
kt it lie in the Pickle till you are diſpos d to eat ĩt. 


Pp marinate Trouts. 


R them in good Store of clarified Butter, 
Sewet, or Oil, till they are criſp, then lay 
them a draining in a Diſh *till they are cold; then 
make a Marks of White-Wine and Vinegar, of 
each an equal Quantity; put in Salt, whole Pepper, 
Nutmegs, Cloves, Mace, ſliced Ginger, Winter ſa- 1 
voury, {weet Marjoram, 'Thyme, Roſemary, a 
bay-Leaf; or a Couple of Onions; boil theſe toge- : 
ther for a Quarterof an Hour, put your Fiſh into a 
Stew-pan,. pour the Marinade to them hot, put in a 
Pint of Gib an flice in a Lemon- peel; it wilt 
keep a Month covered with the Liquor; ſerve them 
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To fem Trouts. . 6% 


Hz: put three or four Trouts in a Diſh, with 
11 better than a Quarter of a Pint of White-Wine 

and a Quarter of a Pound of Butter, with a litik 
whole Mace; then mince 'Thyme, Winter-ſavour, 


and Parſley together, and put to them; let then 
ew. for a (hate: of an Hour, then mince the 
Yolk of an Egg, and put to your Trouts; wha 
they are enough diſh them, lay the Herbs on them; 
pour the Liquor over them, and ſerve them up. 
owes ba Anotber Way. 
W ASH them in Vinegar and Water, let 
them lie in it a little while; then put then 
into a Pan with a Cover; add four or five Spoon. 
fuls of Vinegar, as much White-Wine, a good 
Quantity of Salt; a Stick of Cinnamon, {ome 
whole Mace, a few Cloves, ſome Sorrel, and a 
Faggot of ſweet Herbs; ſet this Pan into a Kette 
of boiling Water, and keep it boiling for three 
r 
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Another Way of dreſſing Trouts. 


7 O U muſt take two or three good Trout; 
gut them at the Gills, * them, and wipe 

| them well; then lay them on a Drefſer-board, beat 
1 a Fire-ſhovel+ red hot, paſs. it over them light) 
| ſeveral Times to harden them; then. lard then 
with Slices, of Bacon in Rows: Garniſh the Bottom 
of a Stew- pan with Bards of Bacon, lay the Trout 
upon them, cover the Stew-pan, put Fire over 4 
under it; you muſt ftir them now and then, to 
| keep them from ſticking ; when they are well co. 
toured, take away the Bacon, lay the Fiſh to ſoak 
in good Gravy, a little Champaign Wine, and an 
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nion ſtuck with Cloves ; ſtew theſe gently toge- 
her, and ſeaſon them in the Sauce-pan : When a 
pretty deal of the Liquor 18 ſtewed away, and the 
routs are near enough, put Muſhrooms, Truffles, 
4 other Garnitures in Seaſon; into Gammon Et- 
Ence, and make a Ragoo z then diſh your Fiſh, 
ake away the Fat, pour your Ragoo about them 3 
omiſh with Artichoke Bottoms, or 1 all Trout 


» 


: * * 0 
[5 9 * 7 . & 1 7 
| 8 PY ö ry % a PS: 4 «gd W ** p «4 w : ; 5 PR * 8 
. FT. L + J * *) Wa, 1 1 * N . y 1 | J +» WV, « | ; | . , ; 1 ; 1 þ 5 

8 ws ot 9 „ wi i „ NK 3 of bs 

g ; a 1 

% / £ Edd Za A” , 

? 9 ; '” ; by $2 , a * 
; l , „ 44 + 4%.S £7 + ab ot 
wo ; a — 
* 
Y 


r 40 A 

To dreſs Haddock the Dutch p. 
EIN G ſcaled and 5e ges f them with: 
a ſharp Knife into the Back Bone on 
Sides, and throw them into cold Water and Vine- 
gat. They will boil in leſs than half an Hour, but 
that muſt be according to the Bignels, only boil 
them till they will come from the Bone: Then for. 
jour Sauce take Turnips, cut them ſmall as -'Yolks: 
of Eggs, and boil them tender in Water and Salt: 
„ln Holland they boil them with the Fiſh, and they 
take very little more boiling than they, becauſe 


FAY * 


= 
3 


bey are better than ours; but if you boil: Eugiſe 
h Turnips, you muſt boil them a little before you 


pe pat in your Fiſh ; but you muſt not boil your Tur- 
en tips ſo tender as if they were to eat with Beef or 
17 WY Mutton ; then drain them from the Liquor, and 
en put two or three Dozen of Turnips, according to 
on the Bigneſs of your Diſh, into a Pound of drawn 
ut Butter, and a little minced Parſley, fo put your 
nd Haddocks into the Diſh, and Sippets under them, 
to and pour your Turnips and Sauce over them throw 
co- a little minced Parſley about your Dith, fo ſerve it. 
ak Lou may do Whitings or Soals the ſame Way. 
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„ and take 
out the Guts ; to that End, make a little Hole, 
as near the Gills.as you can, and cleanſe the Throat: 
afterwards, having put ſome ſweet Herbs into the 
Belly, tie the whole with two or three Splinſters to 
the Spit, and roaſt it, baſting the ſame often, with 
| Vinegar, or Verjuice and Butter, mixed with good 
Store of Salt: By this Means, the watery Humour, 

with which all Chubs abound, is effectually dried WW" 
_ A Tench may be dreſſed after the fame } 
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A FTE R having ſcaled your Chub, cut off 
"A. its Tail and Fins, waſh it clean, and lit it 

thro? the Middle; then give it two or. three Cuts 

or Scotches on the Back, with a Kniſe, and broil it 

on Wood-Coals:; all the Time it is broiling, baſic 

it wich ſweet Butter; mingled with a- good deal of 
Salt, and a little Thyme ſhred very Imall. 
£67359 e 24 5 
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I . 
7 O ͤmuſt ſet a Kettle over the Fire, with 
1 Vinegar and Water, ſo much às will cover 
the Fiſh, and put Fennel therein, with good 
Store of Salt: As ſoon as the Water boils, flip in 
your Chub, being firſt ſcalded, gutted, and clean- 
ed about the Throat : When it is enough, take it 
out, lay it on a Board to drain, and after an Hour“ 
lying thus, pick all the Fiſh from the Bones : 
hen turn it into a Pewter Diſh, ſet over a * | 
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deners uſe, for that being flat, like Tape, will keep 
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Diſh of Coals, with melted Butter, and ſend it 
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of « Sturgeon, how. it ought to be cured, for cold 


Meat, or dreſſed bot for the Table. 


H E Sturgeon is a Fiſh: commonly found in 
ind them in our great Rivers, the Thames, the S- 
dern, and the Dyue; this Fiſh! is of à very large 
Size, even ſometimes to meaſure eighteen Feet in 
Length ; they are in great Eſteem when they are 
freſh taken, to be cut in Pieces of eight or ten 
Pounds, and roaſted or baked, beſides to be pick- 
kd and preſerved for cold Treats ; and more- 
over, the Cavier, which is eſteemed a Dainty is the 
Spawn of this Fiſh. ; oe abt} 


To cure or pickle Sturgeons from Hamborough. _. 


AKEa 1 gut it, and clean it very 
well within Side with Salt and Water; and in 
tie ſame Manner clean the Outſide, wiping both 
rery dry with coarſe Cloths without taking any of 
the great Scales from. it: Then take off the Head 
the Fins, and Tail, and if there is any Spawn in 
it, fave it to be cured for Cavier; when this is 
done cut your Fiſh into ſmall Pieces of about four 
Pounds each, and take out the Bones as clean as 
Politble, and lay them in Salt and Water for 
twenty-four Hours, then. dry them well with coarſe 

loths, and ſuch Pieces as want to be rolled up tie 
cm cloſe with baſs Strings, that is, the Strings o 
ark, which compoſe the bais Mats, fuch as the Gar- 
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the Fiſh cloſe in the boiling, which would otherwite 
ak if it was tied with Packthread; firew ſome Salt 
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over the Pieces, and let them lie there three Days 
then provide a Piece of Wicker made flat, and wide 2 
the Copper or Cauldron you boil your Fiſh in, with 
two or three Strings tied to the Edges, the Ends f 
which ſhould hang over the Edges of the Copper 
The Pans we generally boil our Fs in, are ſhalloy 
and very broad: Then make the following Pickle 
viz. One Gallon of Vinegar to four Gallons of Wa. 
ter, and to that Quantity put four Pounds of Salt 
When this boils; put in your Fiſh; when it is boiled 
enough, take it out, and lay it in ſingle Pieces, up⸗ 
on Hurdles, to drain, or upon ſuch Boards as wil 
not give any extraordinary Taſte to the Fiſh; ſome 
will boil in this Pickle a Quarter of a Pound of 
whole black Pepper. . 
When your Filhis quite cold, lay it in clean Tubs, 
which are called Kits, and cover it with the Liquor 
- * boiled in, and cloſe it up, to be kept fa 
If at any Time you perceive the Liquor to grow 
mouldy or begin to mother, paſs it thro? a Sſeve; 
add ſome freſh Vinegar to it, and boil it; and when 
it is quite cold, waſh your Fiſh in ſome of it, and 
lay your Pieces a freſh in the Tub, covering them 
with Liquor as before, and it will keep good fere- 
ral Months. This is generally eaten with Oil and 
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2 prepare the cavier, or Spawn, of the Sturgeon, 
| \ V ASH it well in Vinegar and Water, and 


VV then lay it in Salt and Water two or thre 

Days; then boil it in freſh Water and Salt; ad 
When it is cold put it up for Uſe. This is cat Bl: 
upon Toaſts of White Bread, with a little Ol. WW 
F 7 
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E T a Piece of freſh Sturgeon of about eight 


6x or eight Hours, with its Scales on; then faſten it 
on the Spit, and baſte it well with Butter for” 2 
Quarter of an Hour, and after that drudge it with 
rated Bread, Flour, ſome Nutmeg, a little Mace, 


dyed and powder'd, continuing drudging and baſt- 
ing it till it is enough; then ſerve it up with 
the following Sauce, viz. One Pint of thin Gravy 
and Oyſter-Liquor, with ſome Horle-Radiſh, Le- 
mon- peel, a Bunch of ſweet Herbs, ſome whole 
pepper and a few Blades of Mace, with a whole 


Onion, an Anchovy, a Spoonful or two of Liquid 


with half a Pint of White- Wine, ſtrain it off and 
put in as much Butter as will thicken it; to this 


or the Inſide of a Crab, which will make the ſame 


in handſome Figures, and pickled, Mufhrooms. 
NMB. If you have no Katchup you may uſe 


mentioned in this Book, or elſe a ſmall Tea 8 


fal of the dry Pocket Sauce. | 
N To roaſt a Fillet or Collar of Sturgeon. ? 


Crumbs of Bread, and ſuch Seaſoning of Spice as 
jou like, with a little Lemon-peel grated ; when this 
ls done, butter one Side of your Fiſh, and ſtrew 
bme of your Mixture upon it; then begin to roll 

it 


TheLavDy's Comranion.” 207 


or ten Pounds: Let it lie in Water and Sale; 


powder'd Pepper, and Salt, and ſome ſweet Herbs 


Katchup; or fome Liquor of | pickled Wallnüts, 


put Oyſters parboiled, Shrimps, or Prawns pick'd, 


Sauce very rich; then garniſh with fryed Oyſters, 
Lemon ſliced, butter'd Crabs, and fryed Bread cut 


Muſhroom-Gravy, or ſome of the travelling Sauce 


TAKE a Piece of freſh Sturgeon, gut it, take 
1 out the Bones, and cut the feſhy Part in 
Lengths, about ſeven or ei ght Inches; then provide 
eme Shrim s, chopp'd very ſmall, with Oyſters; ſome 
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it up, as cloſe as poſſible, and when the firſt 
Piece is rolled up, then roll upon that another 
prepared as before, and bind it round with a nar. 
row Fillet, leaving as much of the Fiſh: apparent 
as may be; but you muſt remark, that the Roll 
ſhould not be above four Inches and a half thick. 
for elſe one Part would be done enough before the 
Infide was hardly warmed ; therefore, we hay: 
ſometimes parboiled the infide Roll before we be. 
So buf nology lag 7 
When it is at the Fire baſte it well with Butter, 
and drudge it with fifted Raſpings of Bread. 
— it with the ſame Sauce as directed for the 
rmer. i 


A Piece of freſp Sturgeon boiled. 
LEA N your Sturgeon, prepare as much 
r to boil. it in as will cover it; that is, 
take a Pint of Vinegar to about two Quarts of 
Water, a Stick of Horſe-Radiſh, two or three 
Bits of Lemon-peel, ſome whole Pepper, a Bay 
Leaf or two, and a ſmall Handful of Salt, boil 
your Fiſh in this, *till it is enough, and ſerve it 
with the following Sauce : 3 | 
Melt a Pound of Butter, then add ſome Anchovy 
Liquor, ſome Oyſter Liquor, White-Wine, ſome Katch- 
up boiled together, with whole Pepper, and Mace 
ſtrained; put to this the Body of a Crab, and 
ſerve it with a little Lemon Juice. You may 
likewiſe put in ſome Shrimps, the Tails of Lobiters 
cut to Pieces, ſtewed Oyſters or Crawfiſh, cut into 
ſmall Pieces. Garniſh with pickled Muſhrooms, 
and roaſted, or fryed Oyſters, Lemon {liced, and 
Horſe-Radiſh ſcraped. 1 5 e eee 
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I Nagoo of Sturgen. 
70 UR Sturgeon being cut into Pieces, and 
Y thoſe Pieces larded, flour them a little, in or- 
der to fry them brown with Tard : As ſoon as 
they are come to a Colour, flip them into a Stew- 
pan, with good Gravy, ſweet Herbs, ſome Slices 
of Lemon, Truffles, Muſhrooms, Veal Sweetbreads, 
and a good Cullis: Afterwards,” the whole Meſs 
being well cleared from the Pat, put in a Drop of 


Verjuice, and ſerve it hot. 


To fry Sturgeon. 1 
1 K E a Rand of freſh Sturgeon, and cut it 
into Slices, about half an Inch thick, haſh 
7 it, and fry it brown in clarified Butter; when it is 


fied it will look as if it was ribbed ; then take up 
be Sturgeon, clean the Pan, and put in ſome 
F Claret, Salt, an Anchovy, and beaten Saffron, put 
i in your Sturgeon, fry it again in theſe, and when 
1 half the Liquor is waſted, put in a Piece of But- 
| ter, Nutmeg, and Ginger grated, and Lemon min- 
cd; rub the Diſh with a Clove of Garlick, diſh 
5 it, garniſh the Diſh with Lemon. | 


. „ farce and bake a Sturgeon. 


$ UT a Rand of Sturgeon into Pieces about 
the Bigneſs of Wallnuts, mince it with freſh = 
. Fel, ſavoury Herbs, Penny- royal, and green Onions, 
to wis it with grated Bread; ſeaſon it with Salt, .Y 
15 Pepper, and Nutmeg, add Currants, Gooſeber- 
nd tes, and Eggs; mix theſe all well together, and 
| make them into Balls, and lay on them whole Mace, 1 
Yolks of hard Eggs, Barberries, Cheſnuts, and = 
Butter, fill your Pye. with theſe, bake it, when it 
done, liquor it with Butter and Verjaice of 1 
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To dreſs Sturgeon in Haricot with Turnips. 


Dol your, Sturgeon in Water, with Salt, 
I Pepper, Cloves, Onions, and Thyme; and 
ou may pour in ſome Broth, and then you muſt 
- your Sturgeon brown with Lard. Then you 
muſt clear it from the Fat, and put it into a Cul- 
lis that you have ready prepared, with Turnips, 
and a little Gammon cut into Slices, or chopp'd 
ſmall ; it may be ſerved with Lemon-juice, and ſet 
out with Marinade, or ſome other Garniture. 


To dreſs Sturgeon a la Sante Menehout. 


C UT your Sturgeon into thick Slices, and ſtew 
_4 them leifurely in Milk, White-Wine, a little 
melted Lard, with a Bay-leaf, and all well ſea⸗ 
{oned with the uſual Seaſonings; then take them 
out, drudge them with n Bread, and btoil 
them on a Gridiron, and ſerve them up upon a 
Sauce of Anchovies, Capers, Chibbols, and Parſley 


ſhred a-part, good Gravy, a Clove of Garlick, 


and a Drop of Oil. 
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To marinate Sturgeon. 


E T your Sturgeon be freſh, cut it into Joles 
and Rands, waſh it well, wipe it dry, flour 
it, and fry it in four Gallons of Rape-Oil clarified; 
when it is fry'd brown and criſp, put it into Trays, 
then pack your Sturgeon in them in the ſame Man. 
ner that you do boiled Sturgeon that is kept 
Pickle : Then make a Marinade or Pickle with 
two Gallons of White-Wine, and three Gallons of 
White-Wine Vinegar, with balf a Dozen Handful 
of Salt, three Ounces of ſliced rings, fix Qunces 
of whole Pepper, and four Ounces of whole Mace; 
put the Sturgeon into your Casks or Veſſels, Polt 
the Pickle upon them; and when you ſerve it, , 


. 
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it with ſome of its own Pickle, the Spices on it, 


To pickle Sturgeen. 
AKE a Stur rats draw it; if it be a Fe- 


male, keep the Spawn to make Cavier; 
ſplit it down the Back, cut the Joles to the Body- 
ward, cut your firſt and ſecond Rand very fair, cut- 
ting the Tail-piece leaſt ; bind the Picees cloſe with 
Tape, or Flag; ſeaſon them very well with Salt, 
hoil them for an Hour and half, skim eff the Oil 


* 92 
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R AW the 8 and divide it down the 
Back in equal Sides and Rands, put it into 


a Tub with Water and Salt, waſh and cleanſe jt 


well, bind it up with Tape, or Flag, and boil it 
in Water, Vinegar, and Salt, but take Care not to 


boil it too tender, take it up, and lay it to cool, 


then pack it up cloſe with the Liquor it was boiled 


To make Welch Sturgen. 

Obalon a Leg of Beef with Salt, White Pepper, 
voury, Thyme, Penny-royal, and Parſley, ſhted 
mall; ſome Lemon: peel, and a ſmall Onion; bone 
a Neat's- Foot, and cut it into Dice, or Diamond- 
wiſe, and lay it ſo together in the Pan; Put to 
it as much Water as will juſt cover it, ſet it imo 
an Oven, and bake it ll it is tender ; make a 
Dinner of it, then pick it all out of the Liquor, 
clean from the Bones, and when it is cold, ſhred 
it very ſmall with Beef Sewet ; then pound it in a 
Stone Mortar, and 3 into a Veniſon Pot, 

ö 2 | an 
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and put to it the Fat that came off when it wa, 


firſt baked, and ſet it into a cool Oven for an 
Hour. 1 
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Roaches Ragoo'd. _ 


TD KR OIL the Roaches on a Gridiron after they 
D have been ſoaked in Butter: Fry the Livery 


in a Pan with a little Butter, in order to be beaten 


in a Mortar, and paſſed thro* the Strainer : Then 
put a Cullis to your Fiſh, ſeaſon'd with Salt 
White Pepper, and Orange or Lemon-juice ; before 
they are Fea rub th Dich with a Shalot, or a 
ä 
copay. - ; To boil Roaches. ya 4 Wn 
8 CALE, draw, waſh, and cleanſe your Roaches 
- well, wipe them dry with a Cloth, give them 
three or four Scotches with a Knife to the Bone, 
only on one Side: Then put into a. Stew-pan as 
much ſtale. Beer, Vinegar, and Water, with a 
little White-Wine, as will cover the Fiſh: Then 
put in a Handful of Salt, a Bunch of Roſemary, 
Winter - ſavoury, | Thyme, and Parſley, and a 
Handful of Horſe-Radiſh Root flic'd ; then ſet the 
-Stew-pan over a quick wooden Fire, and boil the 
Liquor up to a Height 
Fro $191) $0 b Roaches. = 
COUT, ſcale, and waſh them in Salt and Na- 
ter, and wipe them clean with a Napkin; 
then flour them and fry them in freſh Butter til 
they are brown and criſp; then take them out, and 
lay them in a heated Diſh ; ſet them before the Firc 
10 keep; pour off the Butter you fry d them 1. 


Then 


; 


4 7 .4 


Wirk view CG AIR. 21 
Then in other Butter fry Sage and Parſley criſp, 


let ome Butter be beaten up with a few 8 Spoon als 
of ſcalding hot Water, in which an Anchovy k ad. 
been diſſolved, and pour this Sauce over your Roaches/ 
Garniſh the Diſh with Parſley: 1 'Strawberry-. 


Leaves, and ſerve it up. 5 * * 1 4 9 1 2 
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To marinate Roaches. 


6 E T Reaches, ſteep them ip Oil, Wine, and 
Lemon. juice, and other uſual Seatonings, then 
bread them well, and bake them in a gentle Oven, 
ſo as they may take a ſine Colour: Afterwards they 


0 are to he neatly dreſſed in a. Piſh, aud J 
a 10 fried > Bread, and * Parſley. » AE 
n. Ius 
5 E 4 8 . 1 ee i 

2 f 1 broil. Shads. 
e, „Es E Fiſh are to be well ſcaFd and chr 
as Afterwards, having rubbed Fn) with Butter 


a nd Salt, broil them on à Gridiron, till they come 
en oa fine Colour: They are to be diſhed with Sorrel: 
„and Cream, adding Parſley, Chervil, Chibbol, 
a alt, Ak Nutmeg, and ſweet Butter: They 
he may allo. be ſerved up with a Ne of Mufhroor 
he or a brown r with Wr 4 + AO 


y AE 148 188 142 
Tb boil. Shads... 5 cn: T4 It; 8 


Hg Lille and cut Dm 4 Jet them bl k 


SL White-Wine, with Vinegar,” Salt, Pepper, 
ri Cloves, a r Leaf N N and 2 Lemos 
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and lay them on your Roaches. In the mean time, 
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RT EK having ſcal'd and ſcor'd it, boil it 
Pepper, Bay Leaf, Onions ſtuck with. Cloves, 
Slices of Lemon, and a Lump of Butter; when it 
is boiled, ſerve it dry on a Napkin for a Diſh of 
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A them to marinate in Vinegar, Salt, Pep. 
— per, Bay Leaves and Cives, then dry them 
well with a Linnen Cloth, drudge them well with 
Flour, and very fine Crumbs ef Bread, dry them, 
and ſerve them up hot with fry'd' Parſley. 


To dreſs 'Smelis in Ragoo. 


Aving put them in a Sauce-pan with a little 
1 White-Wine, - {ſcraped Nutmeg, fliced Lemon, 
and fry d Flour; when «0 are almoſt enough, add 
ſome minced Capers, and ſerve them. O ; 
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Ju dreſs Smelts au Court- bonillon. 1 0 
V put to them ſome White: Wine, ſſiced Lemon, 
Pepper, Salt, and Bay Leaf; when they are enough, 
ſerve them on a Napkin with green Parſley, or elſe 
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UT a QOvart of Sallad-Oil into a: Frying pan. 


When it is hot, put in the Smelts, and as it 
waſtes ſupply it with more; and put in alſo ſome 


Bay Leaves in the Oil the, Fiſn was fry'd in, and put 


ſome 


13 


it with Capers and Lemon juice. 


Y OU way fry them, and ſerve them u 
white Pepper, and Orange: juice. 
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ſome Claret into an earthen Pan; put the fry'd 
Leaves into the Bottom of it, and let ſome of them 
lie above, ſlice an Ounce of Ginger and Mace, and 
an Ounce of Nutmeg ; put in ſome White-Wine 
and Cloves, and then put in your Fiſh, ſo that the 
Bay Leaves and Spices may cover them, and fſerye 


them with Bay Leaves and Spice. 


1 To few Smelts. 


— 


y 0U R Smelts being laid in a deep Diſh, put 
to them a Quarter of a Pint of White- Wine, 


ſome whole Pepper, a little Thyme, Winter-ſavoury 


ſhred ſmall, and a Quarter of a Pound of Butter, 
with the Yolks of three or four Eggs minced; let 
them ſtew together, turn them now and then Wi 
the Fiſh, and when they are enough ſerve them up 
on Sippets ; garniſh with pickled Barberries. 


Another Way to flew Smelts 
UT them into a Sauce-panwith Butter, White- 
Wine, Nutmeg, fry'd Flour, and a Piece, of 
green Lemon; when you ſerve them up to Table do 
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Sauce of burnt Butter, diffolved . Anchovies, 
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To marinate a Dab or Sandling. 


that the Pickle may penetrate the ſame: Whey 


it is matinated bread jt well with Chippings ſeaſon'd; 
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TY Bo and 
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and bake it in an Oyen. Garniſh your Diſh with 
%%% „„ 


| 4. ee e See,, 

T your Dab be boiled in a Pickle after the 
- if tal Mandice: and when cold, cut into Fillets, 
with which you are to garniſh a Plate, and a {mall 
Sallad; ſeaſoning the whole with Salt, Pepper, 
Vinegar, and Oil Ore cnn ul 

and Or you may dreſs them with Anchovy Sauce, and 
ſerve them up, when cold, on a Napkin for inter. 
meſs. You may alſo bake them in a Pye like Tur. 


buts: Or you may leave your Dab entire, and ſerve 
it up hot with White Sauce and Cream ſor a Side. 


{ of 
Di ? 
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To ftew Gudgeons. 


Wine and Water over a Fire in a deep Vish, 


put in a Race of Ginger ſhred, a Nutmeg quar- 


tered, a little whole Mace, a little Salt, and a Fag- 
ba of Marjoram, Thyme, and Parſley; let theſe 


Poil a little, then put in your Gudgeons; put in 


ome, Butter, make, them boil apacè: When they 


are enough, pour out all the Liquor into a Pipkin, 


and ſet it on the Fire with the Spice and Herbs that 


were in before; then mince a Handful .of Parſley 


with a little Thyme and Fennel, and boil them in 


the Fiſh-Broth. Then beat the Meat of a Couple 
of Crabs, che Carcaſs of a Lobſter," the Volks of 
Jome, of the Fiſh Broth, and put it into the oy 


Eggs, with- a Ladle of drawn Butter, and 


SY 


kin, and keep ftirring it till it thickens; then di 
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your Gudgeons 0 
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| To bake a Lump. 3 
* O U may either flea your rw or not ; cut 

it in two Pieces and part it on the Sides; '[ea- 
ſon it with Salt, Pepper, and Nutmeg; lay it in 


the Pye; lay on a Bay Leaf or two, three or four 


Blades of Mace, and an Orange cut in Slices, Bar- 
berries, Grapes, Gooſeberries, and Butter; cloſe it 
up, bake it, liquor it with beaten Butter. 1 5 60ʃ 


| he To fry 4 Lump. f 


„ ff 


* 1 
2 1 


| 


F LE A the Lump, ſplit it, divide it, and cut 


each Side into two Pieces; ſeaſon it with Salt, 


pepper, and — fry it in clarified Butter, ; 


made very hot; dish it with Slices of Oranges, 

barberries, Grapes, Gooleberries, and Butter. 
Io rooſt a Lump. | 

LEA it, and cleanſe it well on the Inſide; 


ſeaſon it with Salt, Pepper, Mace, and Nut- 


* 


meg; put an Onion and Bay- eaf into the Belly of 


it; roaſt it, and ſerve it up with Butter and Slices | 


7 LEAN, ſcrape, and ſcald your Lumps way 
well, boil; them in their Skins; then take the 
the Tails of Lobſters, large Oyſters, Prawns, and 


$ 4 N 0 * 


the Yolks of hard Eggs, and mince them together 


vith ſweet Herbs; then add io them grated Bread, 


Salt, Ginger, Mace, Cloves, and Nutmeg; and, 
il you pleaſe, an Anchovy for every Lump; 2 
Po | the 


* 
e 


is Dur Liarvy's)Compaltor, 


theſe into the Bellies of the Lumps, and boil them 
in Vinegar, White-Wine, Water, and Salt; {ey 

. AY" ; _ 2 \ 8 
them to the Table with ſome of the Liquor. 
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T and wash your Mackarel, then either '* 
CF ſlit or gasb them down the Back, that they bs 
may take the Seaſoning, then lay them awhile in N 
Oil, Salt, Pepper, and Fennel; then wrap them Ye 
up in the Fennel; lay them on a Griditon, and broil Ki 
them. Make a Sauce for them of clarified Butter 
{weet Herbs shred very {mall, Salt, Nutmeg, Gooſe- 
berries, Fennel, 4 little Vinegar and Capers. _ 
Or you may ſerve them up with clarified Butter, 
Salt, Pepper, a little Vinegar, and fry'd Parſley. 
.. They may alſo be ſerv'd in a Soop, being fiſt 
fry'd inclarify'd Butter, and then ſet a fimmering in 
good. Eish-HBroth, or Broth of Herbs. Garnich 
with a Ragoo of Mushrooms, and ſome Capers. 


nd e Mach. 


FT E R having flit your Mackarel in Halves, 
L take out the Robs, gut, elean, and ſtrew Salt 
over them, and lay one on another, the Back of one 
to the Inſide of another, ſo let them lie two or three 
Hours; then wipe every Piece elean from the Salt, 
and ſtrew them over with beaten Pepper, and grated 
Nutmeg; let them lie two or three Hours longer; 
then fry them well, take them out of the Pan, and 
lay them on coarſe Cloths to drain; when cold put 
them in a Pan, and cover them over with a Pickle 
of Vinegar boiled with Spice and a little Bit of Le- 
— jo ws A0 V 
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T Avin drawn the Mackarel at the Gills, waſh 
and* ary them, Then {alt a bro them with : 
Mint and green F ennel on a loft Fire, and baſte 
hem with Butter and Vinegar or Oil and Vinegar, 
with Roſemary, Fhyme, and atſley; ; diſh it up 
with beaten, Butter, Slices of Lemon or Orange. — 
This may be done with a: Stuffin ng made of | 
Parley, Butter, Pepper, Salt, Crumbs of Bread, 
Nutmeg, and the: Lirer, mixed together, wich the- — 


Yolk of an Egg,” and put into 124 Aw where . 
(of, 5 bf 


Roe came out. h 
Wer 0 Mabe 1, 
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0 A s T them with Fennel, is ai a are 
. roaſted open them, and tale out the Bone; 

ten make 2 good Sauce with Butter, Parſley, 50 

Gooſeberries, all ſeaſoned; ſoak your Mackarels, 

% very little, with © your Sauce, e ExyE ON 
. a 
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2 1.8 fry. Maids, Oh 3 
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AZ T E 5 you have skinned them, put pr them, 
into bei Yor, ſeaſoned with. 7841 

them lie a lil dry Yon with. a 'Cloth, Re 
them, beat the Volks of half a Score Eggs, and. 
the Whites of four, with a little Canary, Flour,: 
dalt, Gin Er, Nutmeg, and a little Pariley boil” 
green, an minced fall, beat them till the' Bat-. 
ter is pretty thick : Put clarified Butter into a Fry. 
ing pan, make it hot, dip your Maids in the Bat. 
ter, and fry them brown and criſp ; diſh them, let 
the Sauce be Butter, Vinegar, the Livers of the 
F. ih and N utmeg beaten together; fry a good 


vr ws 
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Quantity of Parſley criſp and green, and ſtrew al 


over the Fiſh. 
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RAW them, cut off their Heads; rub z 
AF Tart-pan, or Diſh with Butter, ſea ſoned with 
Pepper, Salt, ſome Spice, Cives, ſhred Parſly, 

and fayoury Herbs; lay the Gurnets in the Tar 

pan or Diſh, and lay the ſame Seaſoning over a 

you did under; then ſprinkle melted Butter over 

them, and drudge them over with Bread crumbled 
very fine, put them into an Oven: "Againſt they 
are baked, prepare a baſh'd Sauce for them thus: 

Take Muſhrooms,. Truffles, Cives, and Parlley, 

wed them, ſeaſon them with Salt and Pepper, 

moiſten them with Fiſh-broth, and ſet them a 

fimmering over a gentle Fire: When it is enough, 

thicken it with a Cullis of Crawfiſn; when your 

Gurnets are baked brown, pour this Sauce into 

your Diſh, lay the Gurnets round it, and ſerve 

them for the firſt Courſe. 5 


P broil Gurnets with Anchovy Sauce. 


Cu off their Heads, dip them in melted 
QA Butter and Salt, and broil them over a File 
not too fierce: Put freſh Butter, a little Flour, and 
a whole Leek into a Sauce-pan, ſeaſon with Salt, 
Pepper, and Nutmeg, moiſten it with Vinegar and 
Water, put in a Couple of Anchovies, keep it 
continua Ae over the Fire till the Fiſh are 
enough, diſh'them, pour on the Sauce, and fers 


them hot. 
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AR HIS is done the ſame Way as with Ancho- 
* | vies, only leaving out the Anchovies, and 
pouring lome "Crawfiſh Cullis on the Fiſh when 
diſhed up. OL 
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To boil Breams. 1 
Hs waſh'd and dry'd them with a Cloth, 

then open them, gut them, wipe their Inſides 
clean with a Cloth, but do not waſh the Inſides; 
give them three Scores with a Knife to the Bone on 
one Side only; boil them in as much Water, White- 
Wine, hard ſtale Beer, and Vinegar, as will juſt 
cover them; ſeaſon with a good Handful" of Salt, 
a Faggot of Winter Savoury, Roſemary, Thyme, 
and Parſley, and a Handful of -Horſe-radiſh Root 
ſcraped; put them not in till the Liquor. lenk 
to the Height. For the Sauce, beat up Butter wi 
a little of the Liquor; drain your Fiſh, diſh them, 
pour the Sauce over them, ſcrape over them Horſe- 
radiſh and powdered Ginger. Garniſh the Diſh 


- 5 
* * 
a It y 


with Slices of Lemon, and ſerye it up. © =. 
To hroil a Bream. 


4 


E T a Bream, ſcale and draw it, notch the 
Side of it, dip it in melted Butter, lay it on 
a Gridiron, and baſte it frequently with melted 

Butter; make a brown Sauce with Anchovies, Ca- 
pers, Cives and Parſley, toſs'd up in a Sauce pan 
with alittle Butter; then put in a little Fiſh-broth, 
and thicken it with a Cullis that is to be thrown 
on the Fiſh, but do not put the Anchovies in till 


# * * 
1 
* * 


Barbel: Lou may alſo terye it it with a good Sauce 


Ra Wine, two. or three Slices of a Race « 


"ih hyme, Parſley, an Onion cut in 
Butter. When it has ſtewed enough, diſh it on 


1 . 
J. 2 
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22 The: Liapy's Comranion, 
ou are going to ſerve; when it is broiled eno 
com it 95 with the A enid Sauce. ugh, 


You may alto ſerve it up with a white Sauce, 
made as you will fee in the Keceipt for a broiled 


of Herbs. 


To few a Bream. 


TAving "fealet- and watthed your ' "RY well 
preſerve the Blood to ſtew in it, put to it 


Ginger, the Pulp of three Quarters of a Pound of 
Prunes boiled and ſtrained into the Broth, Salt, 
Vinegar, and a Couple of Anchovies, ſome Roo 
of Horſe-radiſh ftamp'd and ſtrained, and ſom 
ſweet Herbs: Let there be no more Liquor than 
will juſt cover your Fiſh! and other Ingredient, 
when it is enough, make a Sauce with Butter, 1 
little of the Bream Liquor, beat them up tog 
cher, then diſh your Piſh, pour the Souce upon it, 

1h the Diſh with 8 Lemans, and Bar 
berries, n ſerve it 95 
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Another Way to ge a Bream. 


Paving ſcaled and. cleanſed you ir Brea, put i 
into a Stew-pan, either whole, or in Pieces 
ſtew it in Vphite- Wine, Water, 2 7 Beer Vinegat, 
as much as will juſt eover it, with Salt, Ky 

Bay Leaf, whole Cloves and Mace, a Faggot of 


Roſemary, Winter-Savoury, Sweet Mar jorum, 
11 ; Halves and fone 


Sippets, with Spice, and ſome . beat up 
Butter with ſome of the Liquor, and pour over i, 
. it 11 8 10 Bread, 8 and ſerve it up: 


u hTTNCs 


ric Law's Contanron.) . 
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ral 2 Vihitings, 1 alto 7 ade 


W ASH wide gut your Whitings, then skin 
them, and turn their Tails into their Mouths, 
to lie round; ſeaſon them with Salt and Pepper 5; 
ſicep them in Vinegar, flour wag en 1. them 
in Batter, then fry. them. 


Io dreſs Whitings the Dutch Way. 


CALE and gut your Whitings, fk they 
in the Back-bone with a Kniſe, on Sicles, 


and throw them into cold Water z * them lie an 
Hour, then boil them in Water Vinegar, and 
Salt ; then for your Sauce take noraw and 2 
them in Pieces about the Bigneis of Lolks of 
Eggs, and boil them tender in Water and Salt, then 
drain them, and put them into drawn Butter, and 
Parſley minced fine; then diſt your Whitings on 
dippets, and pour your Turnips and Sauce over 


them, ſirew Jome ſhred Parlley about the Diſb, 
and ſerve it up. . 


You may drets 8oals the ſame Way. ; £./ 
5 To few Whitings. 8 N 


P UT into a deep Diſh an equal Quantity 1 
White-Wine and Water, put in a Blade or two 
of Mace, a Nutmeg quarums, a Race of Gin er 
lliced, and a F aggot of ſweet Herbs, and Sa 
let it over a Fire, and make it boil a little white; - 
then lay in your Whitings in the Order you in 
tend to ſerve them, in ſome Butter, make 
them boil pretty 7. wa when 2 are boiled 
abi pour away all che Liquor from them into 
n, and ſet it on the Fire, with the Spice and 


ſweet 


/ ah 
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you are going to ſerye; when it is broiled 
lerve it 5 | he 15 the aforeſaid Sauce. cnOugh, 
Fou may allo ferve it up with à white Sauce 
made as you will fee in the Receipt for a broil:d 
Barbel : Lou may alſo ſerve it with a good Sau 
of Herbs. | ET... 


To ſtew a Bream. 


| - — * ®. #- * 

Hing ſcaled and wafhed your Bream well 

1 1 preſerve the Blood to ſtew in it, put to it 
Red Wine, two. or three Slices of a Race 0 
Ginger, the Pulp of three Quarters of a Pound of 
Prunes boiled and ſtrained into the Broth, Salt 
Vinegar, and a Couple of Anchovies, ſome Roo 
of Horſe-radiſh. ftamp'd and ſtrained, and fone 
ſweet Herbs: Let there be no more Liquor than 
will juſt cover your Fiſh and other Ingredients; 
when it is enough, make a Sauce with Butter, 4 
little of the Bream Liquor, beat them up toge- 
cher, then diſh your Fiſh, pour the Souce upon it, 
garniſh the Diſh with Oranges, Lemons, and Bar 
Ferries, and ſerve if upp. 


Another Way to flew a Bream. 
Hine ſcaled and cleanſed your Bream, put i 
.into a Stew-pan, either whole, or in Pieces 
ſtew it in White-Wine, Water, and Beer Vinegar, 
as much as will juſt cover it, with Salt, Pepper, 
Bay Leaf, whole Cloves and Mace, a Faggot al 
| Roſemary, Winter-Savoury, Sweet Marjorun, 
Thyme, Parſley, an Onion cut in Halves and fone 
Butter. When it has ſtewed enough, diſh it on 
Sippets, with Spice, and ſome Lemon; beat u 
Butter with ſome of BE Liquor, and pour over it, 
garniſh it with grate 
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WHITINGS 


The La n cou uta. 
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W ASH and: * your - Whiting aha: kim 
them, and turn their Tails into their Mouths, 
to lie round; ſeaſon them with Salt and Pepper 3 
teep them in Vinegar, flour wende wie _ them 
in Batter, then fry. them. 


'To dreſs Whitings the Dutch Way 


CALE and gut your Whitings, gaſh them 
in the Back-bone with a Knife, on Sides; 


and throw them into cold Water; let them lie an 


Hour, then boil them in Water, Vinegar,” and 


. ; then for your Sauce take 2 ** 2 
tbem in Pieces about the Bigneſs Volks of 
Eggs, and boil them tender in Water and Salt, then 
drain them, and put them into drawn Butter, and 
Parſley minced fine; then diſh your Whitings on 
Sippets, and pour your Turnips and Sauce over 
them, ſtrew lome ſhred Parſley about the Diſb, 
and ſerve it up. 2 
You may dreſs Soals the fame Way. cas Ie 


'T gew Whitings. 


p T into a deep Diſh an equal Quantity * 
White-Wine and Water, put in a Blade or two 
4 Mace, a Nutmeg quartered, a Race of Ginger 

Iced, and a Faggot of ſweet Herbs, and- 84 5 
let it over a Fire, and make it boil a little while; 
then lay in your Whitings in the Order you in- 
tend to ſerve them, in ſome Butter, make 
them boil pretty faſt; when 2 are boiled 
enough, pour away all 1 Liquor from them into 


*Pipkin, _ let it on the Fire, with the Spice and 


ſweet 
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ſweet Herbs that were in it beſore; mince a Handy 

of Parſley with a little Thyme and Fennel, and put 

them into the Fiſh-Broth 5; then take the Carcy, 

of a Lobſter, with the Meat of two Crabs, and 

the Yolks of three Eggs, and a Ladleful of drawn 

Butter; beat all theſe well together with fone 

of the Liquor, put them into the Fiſh-Broth, and 

ſtir them together till it thickens ; then diſh the 

Whitings in another Diſh upon Sippets, Pour on 

= Sauce, and ſerve it up: After the fame 
anner you may dreſs Smelts and Gudgeons. 


Another Way. _ 


8 C RAP E and waſh your Whitings, ſlit then 
down the Back, cut off their Heads, take out the 
Bones and ſpread them on a Table or Dreſſer, and 
lay a good Fiſh Farce over them, and roll them 
up, and ſtew them in good Fiſh Broth, ſeaſoned 
with Salt, Pepper, Spices, Nutmeg, Cc. 


H E R RT N GS. 


To dreſs freſo Herrings. 

8 UT them through the Gills, wash them, rub 
them over with melted Butter, drudge them 
with Crumbs of Bread, and broil them on a Grid- 
iron: Make your Sauce of Vinegar, Butter, Salt, 
Pepper, and Muſtard. Or elſe you may brown ſome 
Butter, and shred ſome ſweet Herbs very ſmall anc 
put into it; ſeaſon with Vinegar, Salt, Pepper, 

Anchovies, and Capers. 11 * 


, 


D make a Herring Pye. 
A K E pickled Herrings, water them wel, 
take off their Skins whole; mince your Plesk 
with two Roes; add ſome grated white Bread, r. 
or eight Dates, Roſe-Water, Sugar, a, little ya 
a 9 7M 3 WI 


Me LAV v's Companion. 


with Saffron, make of theſe a pretty ſtiff Paſte; 1 
then fill the Skins of your Herrings with this Farce, | 
lay Butter in the Bottom of yoür Pye, lay in your 
Herrings, and Dates with them, and on Top of them 
lay Gooſeberries, Currants, and Butter. Then 
cloſe it up, bake it; and when done, liquor it 
with Vinegar, Butter, and Sugar. | 


Another Way. 3 


EI ſoft-roed Herrings, flit them down the 
hack, and bone them; then rub them over with 
Salt . and Pepper; mince Apples, Onions, and 
Leeks ; lay Slices of Butter, mixed with Flour, in 
the Bottom of your Pye, lay in your Herrings, ſtrew 
under and over them your ' minced Arles c. 
grate Nutmeg, ſcrape Lemon- peel, put in half a 
Pound * Currants, and lay Flour and Butter mixed 
over all. 6566 0 


— . 
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To bake Herrings. 
AK E an Hundred Herrings, put them into 
a Pan, and cover them with three Parts Wa- 
ter and one Part Vinegar, with a good deal of All- 
car Vinegar, ſome Cloves, a Bunch of ſweet 
erbs, two whole Onions, and a few Bay-Leaves, 
tie them down "cloſe, and bake them; when they 
come out of the Oven, heat a Pint of red Wine 
ſcalding hot, and and put to them, then tie them 
down again, and let them ſtand four or five Days 
* you open them, and they will be very firm 
a rot ae Ae e , 


Another Way zo bake Herrings. 
(3 ET ſome Herrings, waſh them, and ſtrew 
them with Salt, put them into a deep glazed 
Pot, ſeaſon them with whole Pepper, Mace, Onions, 
and Bay-Leaves to your Taſte ; pour as much good 


Vinegar to them as will cover them, then tie ſtrong 
NS VIII. brown 


93 
} 
| 


\ 


* 


224 The'LavDy's Coup ANTON. 
ſweet Herbs that were in it beſore; mince a Hand{y 
of Parſley with a little Thyme and Fennel, and put 
them into the Fiſh-Broth; then take the Careaſ 
of a Lobſter, with the Meat of two Crabs, and 
the Yolks of three Eggs, and a Ladleful of drawn 
Butter; beat all theſe well together with ſome 
of the Liquor, put them into the Fiſh-Broth, and 
ſtir them together till it thickens ; then diſh the 
Whitings in another Diſh upon Sippets, pour on 
your Sauce, and ſerve it up: After the ſame 
Mares you may dreſs Smelts and Gudgeons. 
„ Another Way. 
8 C RAP E and waſh your Whitings, ſlit them 
down the Back, cut off their Heads, take out the 
Bones and ſpread them on a Table or Dreſſer, and 
lay a good Fiſh Farce over them, and roll them 
up, and ſtew them in good Fiſh Broth, ſeaſoned 
with Salt, Pepper, Spices, Nutmeg, Cc. 


H E R RI NOS. 


fi? TD drefs freſh Herrings. 

G UT them through the Gills, wash them, tub 
Q them over with melted Butter, drudge them 
with Crumbs of Bread, and broil them on a Grid- 
tron: Make your Sauce of Vinegar, Butter, Salt, 
Pepper, and Muſtard. Or elſe you may brown ſome 
Butter, and shred ſome ſweet Herbs very ſmall anc 
put into it; ſeaſon with Vinegar, Salt, Peppet, 
Anchovies, and Capers. ; . 


77 1 make a Herring Pye. | 
TAK E pickled Herrings, water them wel 
tanke off their Skins whole; mince your Fles 

with two Roes; add ſome grated white Bread, kr. 
or eight Dates, Roſe-Water, Sugar, a, little N 
** 5 4 i I W 
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e LAD v's CON PAN ION. 2 
with Saffron, make of theſe a pretty ſtiff Paſte; 
then fill the Skins of your Herrings with this Farce, 
lay Butter in the Bottom of your Pye, lay in your 
Herrings, and Dates with them, and on Top of them 
lay Goofeberries, Currants, and Butter. Then 
cloſe it up, bake it; and when done, liquor it 
with Vinegar, Butter, and Sugar. 

Another Way. 


E I ſoft-roed Herrings, ſlit them down the 
G Back, and bone them; then rub them over with 
Salt. and 2. K mince Apples, Onions, and 
Leeks ; lay Slices of Butter, mixed with Flour, in 
the Bottom of your Pye, lay in your Herrings, ſtrew 
under and over them your ' minced Apples, c. 
grate Nutmeg, ſcrape Lemon-peel, put in half a 
Pound of Currants, and lay Flour and Butter mixed 
over all. "I UL FE 
To bake Herrings. 
AK E an Hundred Herrings, put them into 
a Pan, and cover them with three Parts Wa- 
ter and one Part Vinegar, with a good deal of All- 
3 Vinegar, ſome Cloves, a Bunch of ſweet 
erbs, two whole Onions, and a few Bay-Leaves, 


tie them down cloſe, and bake them; when they 


come out of the Oven, heat a Pint of red Wine 
ſcalding hot, and and put to them, then tie them 
down again, and let them ſtand four or five Days 
before you open them, and they will be very firm 


Another Way to bake Herrings. 

E T ſome Herrings, waſh them, and ſtrew 
them with Salt, put them into a deep glazed 

Pot, ſeaſon them with whole Pepper, Mace, Onions, 

and Bay-Leaves to your Taſte ; pour as much good 


inegar to them as will cover them, then tie ſtrong. 
PO” YER: Q | brown 
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brown Paper over the Pot they are in, and let chem 
ſtand all Night in the Oven with Bread. The 
will keep good a Month at leaſſt. 
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IRS T parbeil the Muſcles, then take out 
Þ the Fich, and waſh, them. very clean in te 
Water they were boiled in, and à little White. 
Wine; mince them ſmall with the Volks of Eggs, 
ſeaſon them with Salt, Pepper, and Nutmeg, and 
ſqueeze in the Juice of a Seville Orange, or two; 
then put them in your Paſte, cloſe them up, and 


bake them; when baked, liquor with Butter, White. 


Wine, and garniſh with 8 ices of Orange. 


b fry Muſcles. 


T chem in a Pot that has as much boiling 
Water as will cover them; when they are ſcalded 
take off their Beards, and waſh them in warm 
Water, dry them with a Cloth, and flour them; 
fry them <rilp, beat up ſome Butter with the Juice 
Lemon, fry ſome Parſley criſp and green, ſtrew 
it over them, pour. the Butter upon them, and 
ſerve them up. . 


6 Iv make @ Ragoo of Muſcles. 


7 ASH them, and ſcrape them very clean, 
then put into a Sauce. pan freſh Butter, ſea- 


ſoned with Salt, Pepper, Cives, and Vinegar, 
Parſley, and Chippings of Bread, ſo toſs them 


5 


, 


up, and ſerve them hot. 


T6 


To 
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ASH them clean, boil them in Beer and 

Salt, then take them out of the Shells, take 
of their Beards, cleanſe them from Gravel, then 
{ry them in Butter, pour the Butter out, and put 
into their own Liquor a Piece of freſh Butter, a 
little White-Wine, Salt, ſliced Orange, the Yolks 
of three or four Eggs, and ſome {weet Herbs ſhred 
ſmall ; give all theſe a Walm or two in a Sauce- 
pan, and ferve them up in Scollop-ſhells. | 


Co CR 2. 
To few Cackles, 
T AK E them out of the Shells, waſh them 


well with Vinegar, broil or broth them before 
you take them out of the Shells, then put them in 


2 Diſh with a little Claret, Vinegar, a Handful 


of Capers, Mace, Pepper, a little grated Bread, 
minced Thyme, Salt, and the Yolks of two or 
tiree hard Eggs minced, ſtew all together till you 
think them enough ; then put in a good, Piece of 
Butter, ſhake them well together, heat the Diſh, 
rub it with a Clove of Garlick, if you like it, and 
pat two or three Toaſts of white Bread in the 
ottom, laying the Meat on them, Crawfiſh, 
Prawns, or Shrimps, are excellent good the lame 
Way, being taken out of their Shells, and make 
Variety of Garniſh with the Shells. £ wb 


Another Way, 1 


Aving got ſome Cockles, ftew them with 
4 Claret, Capers, Roſe, or Elder Vinegar, 
Wine Vinegar, large Mace, groſs N grated 
Bread, minced Thyme, the Yolks of hard Eggs 


Q 2 minced 


G 
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' minced, and Butter; ſtew them well together. 
Thus you may ftew Scollops, but leave out 
Capers. fy b 1 * 


ro 
To flew Scollops. 


B OIL them very well in White-Wine, fair 
Water, and Salt, take them out of the Shells 
and ſtew them with ſome of the Liquor, Elder 
Vinegar, two or three Cloves, ſome large Mace, 
and ſome ſweet Herbs chopped ſmall ; being well 
ſtewed together, diſh four or five of them in Scol- 
lop-ſhells and beaten Butter, with the Juice of two 
or three Oranges. e 


Me "#3 os 0 
To dreſs Tunnies. ; 


VO U may dreſs them in Slices, or Fillets, with 
1 Poor Man's Sauce, viz. Shalot cut ſmall, 
White Pepper, Vinegar, and Oil, or in a Sallad 
with Ramolade. 1 8 
Or they may be broiled on a Gridiron, firſt 
rubbing with Butter, and ſtrewing them with Salt 
and Pepper; eat them with burnt Butter and 
Orange. i . 

They are ſometimes fry'd in round Slices, and 
ſerved up in a Marinade made of Sliees of Lemon 
or Orange, put into a Frying-pan, with Bay-Leavcs, 
clarified Butter, Salt, Pepper, Nutmeg, Chibbols, 
and Vinegar.  _ what. _ 
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v broil Pilchards. 


ILL them, waſh them, dry them, ſeaſon 
them with Salt, then broil them over a gen- 
tle Fire, baſte them with Butter; when they are 


enough, ſerve them up with beaten Butter, Muſt- 


ard, and Pepper, or you may make a Sauce of 


their own Heads, ſqueezed between two Trench- 
ers, with ſome Beer and Salt. 


HOL LI UM. 
Tv fy Hollibut. 


U che Fiſh into thin Slices, hack it with a 
Knife, and it will be ribbed, then fry it ak 


moſt brown with Butter, take it up, draining all 
the Butter from it; make clean the Pan, and put 


it in again with Red Wine, fliced Ginger, Nut- 


meg, Anchovy, Salt, and Saffron beaten, fry it 


till half is conſumed ; then put in a Piece of But- 


ter, ſhaking it well together with a minced Le- 
mon, and rub the Dish with a Clove of Garlick. 


| | „ . enen 
N. B. Hollibut may be drefſed all the Ways that 


Turbut is. 
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' minced, and Butter; ſtew them well together. 
Thus you may ſtew Scollops, but leave out 
Spee W ws Wie He 


_— 6.5 088. 
| To ftew Scollops. 5 


8 I L them very well in White-Wine, fair 
Water, and Salt, take them out of the Shells 
and ſtew them with ſome of the Liquor, Elder 
Vinegar, two or three Cloves, ſome large Mace, 
and ſome ſweet Herbs chopped {mall ; being well 
{tewed together, dith four or five of them in Scol- 
lop-ſhells and beaten Butter, with the Juice of two 
or three Oranges. . 


N T.E5 
26 dreſs Tunnies. 
2 U may dreſs them in Slices, or Fillets, wich 


Poor Man's Sauce, viz. Shalot cut fmall, 
White Pepper, Vinegar, and Oil, or in a Sallad 
with Ramolade. 5 a 

Or they may be broiled on a Gridiron, firſt 
rubbing with Butter, and ſtrewing them with Salt 
and Pepper; eat them with burnt Butter and 
Orange. e 

They are ſometimes fry'd in round Slices, and 
ſerved up in a Marinade made of Slices of Lemon 
or Orange, put into a Frying-pan, with Bay-Leavcs, 
clarified Butter, Salt, Pepper, Nutmeg, Chibbols 
and Vinegar. FOR ee 1 
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Ss. 


| To broil Pilchards. 


ILL them, waſh them, dry them, ſeaſon 
them with Salt, then broil them over a gen- 
tle Fire, baſte them with Butter; when they are 
enough, ſerve them up with beaten Butter, Muſt- 
ard, and Pepper, or you may make a Sauce of + 
their own Heads, ſqueezed between two Trench- 
ers, with ſome Beer and Salt. Eg 
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1h fy Hollibut, 


U T the Fiſh into thin Slices, hack it with a 
Knife, and it will be ribbed, then fry it al- 
moſt brown with Butter, take it up, draining all 
the Butter from it; make clean the Pan, and put 

it in again with Red Wine, fliced Ginger, Nut- 

| meg, Anchovy, Salt, and Saffron beaten, fry it 
till half is conſumed ; then put in a Piece of But- 
ter, ſhaking it well together with a minced Le- 
mon, and rub the Dish with a Clove of Garlick. 


MB. Hollibut may be dreſſed all the Ways that 
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ſerve it 70. 
garnish with ſliced Orange, and ſqueeze {ome Juice 
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A FTER it is well cleanſed, waſh it with 


1 Vinegar well ſeaſoned; and a little before 
you ferve it, fry: it with refined Butter, or with 


Sallad Oil; when it is well fried and criſp, ſet it 


a 7"; w_ beſtrew it with ſmall Salt; then 
ole, or the two Sides ſet together again; 


of Orange over it. 
ER 4A Fi SS7 
bp dreſs Crawfiſh. 


D O1T them in Water, pick out the Tails, take 
off the ſmall Claws, leaving the two large 
ones on, but take the Shells off from them; then 
toſs them up with a little fresh Butter, ſome 
Muſhrooms and Truffles; moiſten them with a lit- 
tte Fiſh-Broth; and a few Spoonfuls of Crawfiſh 
Cullis, and let them ſimmer a while over a gentle 
Fire. Beat the Volks of two Eggs with Cream, 
put in a little ſhred Parſley, thicken your Sauce 


with it, giving it a Toſs or two over the Stove, 


then ſerve them up in Plates or little Diſhes. 


— 


Another May. 


Dol them in Water and a little Salt, let 
B denn ſtand till cold, pick the Meat out of the 


ails and Legs, and ſet it by; then take the Bodies 
and Claws, and beat them in a Mortar with ſome 


of the Liquor in which they were boiled, By a 


ſ 


uatrt 


po OMG" an Tn e „ 


at Li quor z tin a a6 cut 20 | ro | 
a Corel cor; pi and. * Wr Mace 3 boil all 
theſe together; then beat, a little Sorrel and 8 
nage, and take 4 Handful of Leeks cut large pus | 
theſe to the Crawfiſh that you pick q out of the Tails 
and Claws; boil them well together, but t: en 
that the Herbs do not: loſe their Colours; t 
a French Loaf, which place In n the: e le 1 
Diſn: When you are ready to Lettie up, thickeg 
it with ia 3 ar er Of A Pauiid of, ſre in Fai "AN 
the .Yolks" 'of 8 to the Thickneſs) dhe g i: Bf 


+ * * * [ly 


4 bin Biſque 4 Crawfith jy 


9 A K E Crawfiſh, waſh Jong. very ache, | pol 
1 chem, and pull off all the 22 from the 
Jarpoſk: of | lem e 2 out the Tails ſo, gs to 
leave them "ary K hells ; but pick the Fails 
quite off. che Ones, Ws keep. the Shells te 
belp he Cullis, which you may ener 
this Manner: Take a Dozen of {weet Almonds, 
blanch and pound them in a Mortar with. the bel 

of your Cra wfiſh; then dlic 2 — Onion E tw O ox 
Ja rſnips, and tols them 


three Carrots, {and: as many 
up with a lanrle: Butter; 17 — when they begin to turn 
brown, N = qty ſome; Fiſh Broth; Seaſon 
it with me-:Salt, ſome: Truffles and Maſhroomg, 
two or three Cloves, a little Baſil, Parſley; and 
whole Leck. Let all -thete ſimmer tagether, then 
mix among it our pounded Almonds and Shells of 
Crawfiſh ; and when they have boil'd a little, ſtrain 
all through a Steve into a ON and uſe ĩt g your 
meagre Soops and Ragoos. i 
When you have Prepared | his” - Cullis, take; the 
Tails of your Crawfiſh, ſome” "ruffles cut in Slices, 
imall Muſhrooms, and toſs them up in a Sauce pan 
with a little Butter, and a fmall Quantity of Fiſh 


Q 4 Broth, . 
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Broth. Then add à Bunch of ſweet Herbs, and 
let it immer over a gentle Fire: When it is enough, 
Put in ſome Tops of Aſparagus, half a Dozen Ar. 
_ > tichoke-Bottoms, and thicken it with the aſoreſaid 
Cullis. Set ſome Cruſts of Bread a ſimmering in 
good Fiſh Broth, till they ſtick to the Bottom of 
the Diſh ; then garniſh your Diſh with a Border 
of your pickled. Crawfiſh.;* Put a Roll ſtuff d 
with Oyſters, or dny Thing elſe you like, in the Mid- 
dle, and the Artichoke- Bottoms about it, with ſome 
Pieces of the Milts of Carps: Pour upon it the Ra. 
j bY fa nt nn, n 
goo and Crawfiſh Cullis, and ſerve it very hot. 


A Cullis of Crawfiſh half Brown. 


L E A N your Crawfiſh well, and boil them, 
pick out the Fleſh, take half a Dozen blanch'd 
Almonds, pound them in a Mortar with the Shells 
of the Crawfiſn. Roaſt a Pullet, take the white 
Fleſh, mince it and pound it in a Mortar with the 
Shells and the Lolks of four hard Eggs. Cut a 
F Pound and half of Fillet of Veal into Slices, and 
| likewiſe tome Ham, lay them in the Bottom of a 
Stew-pan; lay over them ſome Slices of Carrots, 
Parſnips, and Onions; cover the Pan, and let them 
ſtew over a gentle Fire; when the Meat begins to 
ſtick to the Bottom, put in a little melted Bacon, 
and half a Spoonful of Flour; keep it moving over 
the Stove for ſeven or eight Turns; then put to it 
ſome ſtrong Broth; then put in the Cruſt of two 
French Rolls, ſome Muſhrooms, and Truffles, a 
whole Leek; ſome: Parſley, a little Baſil, and fix 
Cloves:” Set them a ſimmering *till the Veal is e- 
nough'; then take them out of the Stew-pan, and 
put in the Shells, and Almonds, and Pullet, Ce. 


bat vou pounded 5 mix them well, ſtrain them, 
and ſet the Liquor by for Uk, 


To 
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To make a Crawfilh Cullis meagre. 


Repare- your Crawfiſh as before; and pound A 
p Dozen Almonds, then take two or three Parſ- 
rips, as many Carrots, and one Onion, and ſlice 
hem, and toſs them up with a little Butter; and 
when they begin to be brown, put in a little 
Filh Broth : Seaſon with Salt, Muſhrooms, Truffles, 
: whole Leek, a little Parſley, and Bafil, . three 
(loves, and put in ſome Cruſts of Bread: When all 
theſe have ſimmered together, put into them your 
ounded Crawfiſh Shells, and Almonds let them 
la little, and ſtrain it for Uſe in all meagre Soops 


* * 


ind Ragooas. frre ro ls ne) 
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OUR Crawfiſh being boiled, pick out the 

Tails, and toſs them up in a Sauce- pan with a 
little Butter, ſome ſmall Muſhrooms, and Truffles, 
cut in Slices; put in Fiſh, Broth to moiſten them, 
kt them fimmer. a while, take off the Fat, put in 


ome Cullis of Crawfiſh to bind your Ragoo, and 
fre it up in Plates or little Diſhes, 
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P fricaſey Prawns. 

AK E the Meat out of the Shells, put it in- 
1 to a Diſh with a Pint of Claret, an Onion 
lic'd ſmall, a Couple of Anchovies, and a Bunch 
of ſweet Herbs; let theſe ftew over a Chafing-Diſh 
of Coals with, Nutmeg and Ginger; then put them 
nto a Frying-pan with the Yolk of an Egg or two 

ſome Butter and Vine Ar; and when n had 
i Tols or two, ſerve them up on Sippets. 
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Broth. Then add à Bunch of ſweet Herbs, and 
e j 


n 


lee leder over a gentle Fire : When it is enough 
Put in ſome Tops of Aſparagus,” half a Dozen Ar. 
tichoke- Bottoms, and thicken it with the aſoreſaid 

Cullis. Set ſome Cruſts of Bread a ſimmering in 

good Fiſh Broth, till they ſtick to the Bottom of 
the Diſh ; then garniſh your Diſh with a Border 
of your pickled Crawfiſh: Put a Roll ſtuff d 
with a or dny Thing elſe you like, in the Mia. WW: 
dle, and the Artichoke-Bottoms about it, with ſome ( 
Pieces of the Milts of Carps : Pour upon it the Ra. th 
1 „ Ft a " D 
goo and Crawfiſh Cullis, and ſerve it very hot. . 


A Cullis of Crawfiſh balf Brown. 


C L E AN your Crawfiſh well, and boil them, 
pick out the Fleſh, take half a Dozen blanch'd 
Almonds; pound them in a Mortar with the Shells 
of the Crawfiſh. Roaſt a Pullet, take the white 
Fleſh, mince it and pound it in a Mortar with the 
Shells and the Yolks' of four hard Eggs. Cut a 
Pound and half of Fillet of Veal into Slices, and 
likewiſe tome Ham, lay them in the Bottom of a 
Stew-pan; lay over them ſome Slices of Carrots, 
Parſnips, and Onions; cover the Pan, and let them 
ſtew over a gentle Fire 3 when the Meat begins to 
ſtick to the Bottom, put in a little melted Bacon, 
and half a Spoonful of Flour; keep it moving over 
the Stove for ſeven or eight Turns; then put to it 
ſome ſtrong” Broth; then put in the Cruſt 6 
French Rolls, ſome Muſhrooms, . and Truffles, a 
whole Leek, ſome Parſley, a little Baſil, and fx 
Cloves. Set them a ſimmering till the Veal is e- 
nough; then take them out of the Stew. pan, and 
put in the Shells, and Almonds, and Pullet, Cc. 
*that you pounded; mix them well, ſtrain them, 


and ſet the Liquor by for Ulle. 
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To make a Crawfiſh Cullis meagre. 
Repare your Crawfiſh as before; and pound a 


Dozen Almonds, then take two or three Parſ⸗ 
nips, as MANY Carrots, and one Onion, and lice | 
hem, and toſs them up with a little Butter; and 
when they begin to be brown, put in a little 
Fih Broth : Seaſon with Salt, Muſhrooms, Truffles, 
4 whole Leek, a little Parfley, and Bafil, three 
(loves, and put in ſome Cruſts of Bread: When all 
theſe have ſimmered together, put into them your 
unded Crawfiſh Shells, and Almonds ;\ let them 
ll little, and ſtrain it for Uſe in all meagre Soops 
and Ragoos. e rand 0k Ew 


Db make a Ragoo of Crawfiſh. _ 
OUR Crawfiſh being boiled, pick out the 
Y Tails, and toſs them up in a 'Sauce-pan with a 
lirtle Butter, ſome ſmall Muſhrooms, and Truffles, 
cut in Slices; put in Fiſh. Broth to moiſten them, 
kt them ſimmer a while, take off the Fat, put in 
lme Cullis of Crawfiſh to bind your Ragoo, - and 

krve it up in Plates or little Diſſes. 
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To fricaſey Prawns. 
AK E-:the Meat out of the Shells, put it in- 
1 to a Diſh with a Pint of Claret, an Onion 
llic'd imall, a Couple of Anchovies, and a Bunch 
of lweet Herbs 15 let theſe ftew over a Chafing-Diſh | 
of Coals with, Nutmeg and Ginger; then put them 
nto a Frying-pan with the Yolk of an Egg or two, 
lme Butter and Vinegar; and when they * had 
i Tols or two, ſerve them up on Sippets. 
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\ T is Prawns.” | 7 5 
12 T your' Prawns be 0 9 and 74. 


| Leer dee 1 th But. 
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Ries them in Butter and 
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T W O Quarts * Shrim 5 being ſtewed i in a Pint t, 
of White- Wine with Nutmeg, beat up eigu Wii 
Eggs with White Wine, and balſa Pound of Butter; 
then ſhake them well in a Diſh till * are thick 
_— and eng them on OE 2a 


1 grill Shrimps. 9 2 


0 R Sas being 8 whe; Sal, 
I Pepper, and fhred  Parftey, bütter Scollop- 
ſhells well, and add a little grated Bread; let them 
ſtew for half an Hour, . brown n with a hot Iron 


and ſerve them 00 


1 2 ak To. es 7 89 a 


"IM TY K * Ahe of Oyſters, ſet them over the 
1 Fire. in their Liquor, Wir 1 half a Pint of 
Wbite-Wine, a Lamp of tweet . Butter, ſome Salt, 
-a fittle White Pep er, and three Blades of Mace; 
let them ſtew ſo y About half an Hour; then put 


in another Piece of Butter, and toſs all 1 
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Js ſoon as it is melted, turn your Oyſters, e. 
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Din with their own. Liquor; then take them out, 
put them into another Diſh, and pour the Liquor 
wer them, but take Care that no Gravel get in; 
hat done, ſet them covered on the Fire, and: ſcald 
hem a little in their Liquor: As ſoon as they are 
old, draw ſeveral Lards through every Oyſter, 
he Lardoons being fitſt ſeaſon'd with Pepper, 
Gores, and Nutmeg, beaten very fine. Afterwards. 


Sits, tie them to another Spit and roaſt them: In 
e mean while, baſte them with Anchovy Sauce, 
made with ſome of the Oyſter Liquor, and let them 
trip into the fame Diſh, wherein the Sauce is; 
when they are enough, bread them with the Cruſt 
of a Roll grated; ànd when they are brown, draw 


* 
4z* 


with which the Oyſters were baſted, and put the 


ſo let all be ſerved up. 


To ſtew Oyſters the French Way. _ 
p Arboil a Quart of Oyſters in their own Liquor, 
waſh them in warm Water, beard them, and 


iquor, White: Wine, Salt, Pepper, and a whole 
Union, and let them ſtew till they are half enough; 


Tolks of four 


* 


\ 


pon Sippets made ready and laid in Order in a 


H E N you have the largeſt Oyſters you can 


tins ſpitted your Oyfters on two wooden Lark 


them off. At laſt blow off the Fat from the Sauee 


lame thereto; ſqueeze in the Juice of a Lemon, and 


pt them into a Pipkin with a little of their own 


nen put them, Liquor and all, into a Frying-pan, 
* fry them a little; then put in a Lump!of freſn 
utter, and fry them a little longer; then take the 
T. |» —5 - . f. „ ern 

lk ur Eggs diſſolv'd in Vinegar, with 
unc'd Parſley, and grated Nutmeg; put theſe 
Os ons N * into 
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e Tb flew Prawns. '. TIP 1 0 —— 


E 1. your Prawns be boil'd. and Pick'd, ſlew 
them in White-Wijne, or Claret, and fret; 
Butter; ſeaſon e Salt and Nutmeg, dith them in 
Scollop-ſhells, s, and tut them over wirh. beaten But. 
ter, 'and Juice of Oran Fe or Lemon; or you may 
ſtei them in Butter an ah and ſerve Sag up 
in Rae N 
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7 ae Shrimps. Por 6A Lo 


＋ WO Quarts of os being ff ſtewed i in a Pint 
of White-Wine with Nutmeg, beat up eight 


Eggs with White - Wipe, and half a Pound of Butter; 
then ſhake them well in a Diſh ?till they are thick 


m_ and * them on it EET. N 
9 O UR Shrimps being Saen SHR Salt 
Pepper, and ſhred” Parfley, butter Scollop- 
 Thells well, and add a little grated Bread; let them 
ſtew for half an Hour, brown them with a hot [ron 


and ſerve them up. 


"Tb grill Shrimps. 
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A K I A Pint of Oyſters, ſet them over the 
1 Fire. in their Liquor, with half a Pint of 
| White-Wine, a Lum] of ſweet Butter, ſome Salt, 
2 little White Pepp er, and three Blades of Mace; 
Ie them ſtew ſoftly about half an Hour; then put 


in another Piece of Butter, and toſs all 1 
* | © . 
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J ſoon as it is melted, turn your "Oyſters, pre. 
ypon Sippets made ready and laid in Order in a. 
D. „ f tr ks e ee 
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roaſt Oy ſters. * 


" 
192 
4 EF 


« . 


get, open them, and throw them in a 
put them into another Diſh, and pour the Liquor 
wer them, but take Care that no Gravel get in; 
hat done, ſet them covered on the Fire, and ſcald 
them a little in their . As ſoon as they are 
old, draw ſeveral Lards through every Oyſter, 
he Lardoons being fitſt ſeaſon'd with Pepper, 
Gores, and Nutmeg, beaten very fine. Aſterwards 


hits, tie them to another Spit and roaſt them: In 
he mean while, baſte them with Anchovy Sauce, 


rip into the fame Diſh, wherein the Sauce is; 
when they are enough, bread them with the Cruſt 
of a Roll grated; and when they are brown, draw 
em off. At laſt blow off the Fat from the Sauce 
with which the Oyſters were baſted, and put the 
lame thereto; ſqueeze in the Juice of a Lemon, and 


* 


o let all be ſerved up. 
To ſtem Oyſters the French Naß. 
Arboil a Quart of Oyſters in their own Liquor, 
waſh them in warm Water, beard them, and 
R them into a Pipkin with a little of their own 
iquor, White- Wine, Salt, Pepper, and a whole 
Union, and let them ſtew till they are half enough; 
men put them, Liquor and all, into a Frying pan, 


pore r, and fry them a little longer; then take the 
olks of four Eggs diſſolv'd in Vinegar, with 


7 H E N you have the largeſt Oyſters you can 


hing ſpitted your Oyfters on two wooden Lark : 


made with ſome of the Oyſter Liquor, and let them 


nd fry them a little; then put in a Lumpiof freſh 


unc'd Parſley, and grated Nutmeg; put theſe 


\ N into 
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into the Frying- pan to the Oyſters, ſhake them 
let them have a Walm or two, and ſerve them. 

To broil Oyſters the Dutch Way. | 
O P E N the Oyſters, parboil them in their own 
WW, Liquor ; put them in a Strainer ; then put 
them into a Sauce-pan with Butter, Onions ſlicd, 
and a little Mace; ſtew them; then put two « 
three of them into one Shell, and broil them; then 


put them on Plates, fill them with beaten Butter; 
and ſerve them up. 15987 | 


2 I farce Oyſters. 
F IRST open the Oyſters, then blanch them, 


afterwards mince them ſmall with Cives, Par 
' fley, and Anchovies, ſeaſon with Salt and Pepper 
add to them Butter, and the Crumb of a French Rol 
loaked in Cream, the Yolks of two or three Eggs 
ſweet Spices and Nutmeg : Beat all theſe togethe 
in a Mortar; then fill your Scollop-ſhells, or Oy 
ſter-ſhells with it; grate Bread over them, and 1: 
them on a Gridiron, or ſet them in an Oven, and 
ſerve them up dry, or with Lemon-juice, 
"36; pb To baſh Oyſters. 
_—_ three Pints of Oyſters in their own Li 
1 quor, mince a Quart of them ſmall, and ſtew 
' them in a Quarter of a Pint of White-Wine Vine 
gar, and an Onion quartered ; two Blades of Mace 
grated Nutmeg, Cheſnuts ſlic'd and Piſtaches; add 
to them Salt, Pepper, half a Pound of ſweet Butter, 
and a Faggot of ſavoury Herbs, let theſe ſtew to, 
ether over a gentle Fire, and ſeaſon the Pint ot 
yſters you left, with Salt, Pepper, and Nutmeg 
and fry them in Batter made of Flour, Cream, anc 
Eggs; put in a little Spinage to make it green, 4" 
ſerve them up with Lemon-juice ; garniſh Wit 
flic'd Oranges and Olives  _ — Pr 
wh | | Austbe 
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Another May. 1 
AK E three Pints of large Oyſters, parboil 


them, and preſerve their Liquor; then mince 
4 Quart of them very fine, and ftew them in a 


ppkin with ſome of the 3 and near 


haf a Pint of White-Wine, an Onion, grated 
Nutmeg, and large Mace, two Spoonfuls of White- 
ine Vinegar, three Ounces of Butter, ſome Piſta- 
ches and Cheſnuts, ſome Salt, Pepper, and a Fag- 
ot of ſweet Herbs; let all theſe ſtew together 


wer a gentle Fire for half an Hour. Then ſeaſon 


the other Pint of Oyſters with Salt, Pepper, and 
Nutmeg ; dip them in Batter made of Flour, Eggs, 
Galt, and Cream ; (the one half of the Batter being 
made green with the Juice of Spinage, and ſweet 
Herbs ſhred ſmall) and fry them in clarified But- 
fer: Then ſet them by, and keep them warm: 
Cut Sippets, ſteep them with ſome Gravy of the 
Haſh, or Oyſter-Liquor, and White-Wine boiled 
together : Lay the Sippets in a Diſh, and the Haſh 
upon them, and the fried 3 the Haſh, 
with the Piſtaches, and Cheſnuts : T 

dauce of Butter, White-Wine, Juice of Oranges, or 


Lemons, and the Yolk of an Egg, and pour this 


Sauce over the Haſh; lay on Slices of Lemon; and | 


Lemon- peel. Garniſh the Diſh with fried Oyſters, 
ary'd Lemons, Cheſnuts, Piſtaches, and grated 
bread, dried and ſearſed. 


Oyſters grilled in Scollop Shells: 


IRS J let them be bearded, and lightly ſea- 
ſoned with Salt, Pep er, and ſhred artley 2 


Afterwards, the Scollop Shells being well buttered, 
lay your Oyſters in neatly, adding their Liquer and 
grated Bread: Let them ſtew thus half an Hour, 
and then brown them with a red hot Fire-ſhovel, or 
a broad Iron heated for that Purpoſe: Shrimps 

may 
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into the Frying-pan to the Oyſters, ſhake them 
let them have a Walm or two, and ſerve them. 
Io broil Oyſters the Dutch Way. 
O PEN the Oyſters, parboil them in their own 
Liquor; put them in a Strainer; then pu 
them into a Sauce-pan with Butter, Onions ſlic'd 
and a little Mace; ſtew them; then put two ot 
three of them into one Shell, and broil them; then 
put them on Plates, fill them with beaten Butter, 
and ſerve them up. a 


To fa 


Shi rce Oyſters. _ 
F IRS T open the Oyſters, then blanch then 
*. afterwards mince them {mall with Cives, Par 
' ley, and Anchovies, ſeaſon with Salt and Pepper 
add to them Butter, and the Crumb of a French Rol 
loaked in Cream, the Volks of two or three Eggs 
{weet Spices and Nutmeg : Beat all theſe togethe 
in a Mortar; then fill your Scollop-ſhells, or Oy 
ſter-ſhells with it; grate Bread over them, and la 
them on a Gridiron, or {et them in an Oven, and 
ſerve them up dry, or with Lemonquice. 


80 N be Oyſters. 
TD Arboil three Pints of Oyſters in their own Li 


1 quor, mince a „N of them ſmall, and ftewli 


them in a —_— of a Pint of White-Wine Vine 
gar, and an Onion quartered ; two Blades of Mace, 
grated Nutmeg, Cheſnuts ſlic'd and Piſtaches ; add 
to them Salt, Pepper, half a Pound of ſweet Butter, 
and a Faggot of ſavoury Herbs, let theſe ſtew to, 
ether over a gentle Fire, and ſeaſon the Pint 01 
| Others you left, with Salt, Pepper, and Nutmeg 
and fty them in Batter made of Flour, Cream, anc 
Eggs; put in a little Spinage to make it green, #1 
ſerve them up with Lemon-juice ; garniſh wil 
flic'd Oranges and Olives. „ 
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N Another May. * 55 
AK E three Pints of large Oyſters, parboil 


them, and preſerve their Liquor; then mince 

1 Quart of them very fine, and ftew them in a 
Fipkin with ſome of the 9 and near 
daf a Pint of White-Wine, an Onion, grated 
Nutmeg, and large Mace, two ws cs of White- 
Wine Vinegar, three Ounces of Butter, ſome Piſta- 
ches and Cheſnuts, ſome Salt, Pepper, and a Fag- 
ot of ſweet Herbs; let all theſe ſtew together 
wer a gentle Fire for half an Hour. Then ſeaſon 
the other Pint of Oyſters with Salt, Pepper, and 
Nutmeg ; dip them in Batter made of Flour, Eggs, 
Galt, and Cream ; (the one half of the Batter being 
nade green with the Juice of Spinage, and ſweet 
Herbs ſhred ſmall) and fry them in clarified But- 
ter: Then ſet them by, and keep them warm: 
Cut Sippets, ſteep them with ſome Gravy of the 
Haſh, or Oyſter-Liquor, and White-Wine boiled 
together : Lay the Sippets in a Diſh, and the Haſh 
upon them, and the fried Oyſters 'upon the Haſh, 
with the Piſtaches, and Cheſnuts : Then beat up a 
dauce of Butter, White- Wine, e of Oranges, or 
Lemons, and the Volk of an Egg, and pour this 
dauce over the Haſh ; lay on Slices of Lemon; and 
Lemon-pee]l, Garniſh the Diſh with fried Oyſters, 
ary'd Lemons, Cheſnuts, Piſtaches, and grated 
Bread, dried and ſearſed. 


Oyſters grilled in Scollop Shells: 
[IRS J let them be bearded, and lightly ſea- 
ſoned with Salt, Pepper, and ſhred Parlley : 
Afterwards, the Scollop Shells being well buttered, 
ay your Oyſters in neatly, adding their Liquer and 
grated Bread : Let them ſtew thus half an Hour, 
and then brown them with a red hot Fire-ſhovel, or 


« broad Iron heated for that Purpoſe. Shrimps 
may 
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may be grilled after the ſame Manner, and they yi 


prove very good. 


Another particular Way of dreſing Oyſters, 


TL JAving opened your Oyſters, ſave the Liquor 
H and. par. theomta Gave. Whew he 5a 
which you are to wa{h your Oyſters one by one 
and lay them in another Diſ Then ftrain to the 
that mingled Liquor and Wine wherein they wer 
waſhed, adding a little more Wine, with an Onio 
chopp'd, ſome Salt and Pepper: Cover the Diſh 
and ſtew them till they are more than half enough 
that done, turn them, with the Liquor, into 
Frying- pan, and fry them a pretty while; then {lj 
in a good Piece of Butter, and let them try {o muc 
longer. In the mean Time, having prepared Yolk 
of Eggs, four or five to a Quart of Oylters, beate 
up with Vinegar, ſhred Parſley, and | Nut 
meg, mix them with the Oyſters in the Pan, which 
muſt ſtill be kept ftirring, leſt the Liquor make the 
Eggs curdle : Laſtly, let all have a thorough Waln 
over the Fire, and ſend them to the Table. 


To pickle Oyſters. 


AK E the largeſt Oyſters you can get, wall 

1 them clean, and let them ſettle in their ov 

Liquor; then ſtrain it, and add a little White-Wine 
Vinegar, with Salt, whole long Pepper a Race dl 
Ginger, three Bay-Leaves, and an Onion. Thee 
being well boiled together, ſlip in your Oyſters, ane 
and i: them boil leiſurely *till they are tender 
be ſure to clear them from the Scum as it riſes 
When they are enough take them out, and ſet them 
by till the Pickle is cold 2 Afterwards, they may 
be put into a long Pot, or into. a Caper-Barrel, and 
they will keep very well fix Weeks. . 
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them, and ſtew them in their own Liquor in 
an earthen: P ipkin, till they are tender 3 then take 
wp the Oyſters, and cover them, that they may 
not be diſcoloured ; then increaie the Liquor wit 
aj much more Water, and let it boil till one third 
i; conſumed ; then put your Oyſters into your Pot 
or Barrel, laying between the Rows ſome whole 
pepper and Spice, and a few Bay-Leaves ; and 
when the Pickle is cold put to it your Oyſters, and 
kep them cloſe ſtopp'd. if 0 le 


: 
7 1 * 
: 


Io make Oyſter Loaves. 


1 4 what Number of French Rolls you 
think fit, cut a Hole on the Top of every 
one, about the Compaſs of half a Crown, and 
ſcoop out the Crumb, ſo as not to break the Cruſt; 
then let ſome Oyſters ſtew in their own Liquor, 
with a little White-Wine, Salt, whole Pepper, Nut- 
meg, and a Blade of Mace ; take off the Scum 
carefully, and thicken the Liquor with a Piece of 
Butter roll'd up in Flour. Afterwards fill up your 
Rolls with the Oyſters and Sauce, and lay on the 
Piece ag ain that was cut off. At laſt, having put 
the Rolls into a Diſh, pour - melted Butter over 


Oyſters au Parmeſan. 


UB over the. Bottom of a Diſh with good 
Butter, and having opened your Oylters, 
them in it, and ſtrew over them a little Pepper 


Glak of Champaign Wine ; cover them with Slices 
of freſh Butter cut very thin, ſtrew over them ſome 
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em, and ſet them in an Oven to be made criſp. 


and minced Parſtey. Then put to them half a 


ine grated Cheeſe ; lay a Tart-pan over the I, 
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and ſet them a ſtewing, with Fire over and unde 


them, *till they are of a fine brown Colour ; the 


BE» 5 ET as many Oyſters in the Shells as Jo 
and 


Tails and Shells, and drain them from the Liquor 
then take a Quarter of a Pound of Butter, a minced 
Anchovy, two Spoonfuls of grated Bread, a Spoon 


5 Nutmeg, a little or no Salt, becauſe you 
| Oy ers and the Anchovy have a Seaſoning in-them 


* 


take off all the Fat, clean the Brims of your Dig, 
and ſerve them very hot. en 
N. B. Inſtead of grated Cheeſe, you may ff 
only Crumbs of Bread, and then they arc cal 
ſtewed Oyſters A 


| Oyſters a la Daube. | 


O5 EN your Oyſters, and ſeaſon them wit 
O Parſley, Baſil, and Cives, ſhred very ſmall 
putting a little of it to each Oyſter, with Pepper 
and a little White-Wine: Then cover them wit 
the upper Shell, and broil them on a Gridiron 
lay, a Time to Time, a red hot Shovel over 
them. When they are enough, take off the up. 
per Shell, and ſerve them in the under one. 


| | Petty Patties of Oyſters, | 


would make Patties, then mince. the Milt 
Fleſh of Carps, Tenches, Pikes, and the Fle 
of Eels; ſeaſon all this with Pepper, Salt, pound 
ed Cloves, and White-Wine ; wrap up your Oyiter 
in it, of which only One 1s to be put into each 
Patty, with a little fresh Butter. Bake them, and 
ſerve them hot, either as Hors d' Oeuvres, or fo 


MM To make an Oyſter Pye. 
F O R a Plate or little Dish, blanch off a Quart 


of Oyſters, or more; take them from the 


4 


ful of minced Parſley, a little beaten Pepper, 


ſelves; 
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ſelyes; then make a Paſte as follows: Take a- 
bout a Quarter of a Pound of Butter, work it wi ch 
a good Handful of Flour, put to it a Spoonful or 
two of cold Water, then part it 'in two, and roll 


roper you {ſhould bake your Oyſter Pye on the 
Malaritie you ſerve it in, or a little Patty Pan; 
then place on the Bottom Paſte half of your mixed 
zutter, Anchovy, and Parſley aforeſaid. Lay on 
| your. Oyſters, two or thee thick at moſt ; put the 
reſt of Jour Butter and 
lice o | me 
your Oyfter-Liquor, hows. a little beaten Pep- 

rand Nutmeg over your 
1 of your Liquor: Then cover it up as you do a 


hich. Bake it three Quarters of an Hour befote 
you have Occaſion for it; then cut up its Cover, 
and ſqueeze in a Lemon, ſhake it gently together, 
and cut your Cover in Bits, and lay handſomely 


you may 8 bake it without K Cover. 10 | 
Another Way to make an Oyſter-Pye. ng 


| ö AK E very large Oyſters, parboil them, then 
ſeaſon them with Salt, beaten Pepper, Ny 
meg, Cloves, and Mace, mince a Couple of Onions 


14 


Winter-Savoury, Thyme, and "Parſley, very imall, 
mix theſe with grated Bread, and all with your 
Oyſters ; 2 them into your Pye with Cheſnuts 
boil'd and blanch'd, the Yolks of hard Eggs cut 


over them Marrow, Slices of Lemon, "fone 
blades of Mace, and cloſe up your Pye, bake it in 
gentle Oven; when it is done, pour in Oyſter-Li- 
quor, White-Wine, the * of a Couple of Fee 
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out each Half as if it were Tor a Tatt: It is 


| id Parſley on the Top, and a 
Lemon; then wet it about with ſome of 


Jyſters, and two Spoon- 


Tart, only turn and cut it handſomely round, and 
turn the Edge of your Paſte, all round, an Inch - 


wund it: So ſerve it for the firſt Courſe. Noe, | 


in Halves, and Potatoes boil'd and po . 
utter, 
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and drawn Butter; ſhake it well together, ſet it 
Into the Ovenagain for a little while, and ſerveit up, 


A Matelotte of Fiſh. 


{2 E T a Carp, an Fel, ſome Tench, Pike, Bar. 
bel, in ſhort, what Fiſh you can get and 
think proper for your Purpoſe ; afterhaving gutted 
and ſcaled them, cut them in Pieces, and lay them 
in a Stew. pan, with ſome Truffles, Muſhrooms, 
an Onion ſtuck with Cloves, ſome Cives, and Par- 
ſley, Bay-Leaves, and a little Bafil : Seaſon this 
with Salt and Pepper, put ro it ſome White-Wine, 
a little Fiſh-Broth, or Juice of Onion, but juſt 
enough to cover the Fiſh ; then ſet it over a quick 
Fire, and when the Court-bouillon is half waſted 
away, put ſome Butter, more or leſs, according to 
the Quantity of your Fiſh, into a Sauce-pan, and 
brown in it a little Flour ; then empty the Liquor 
of your Matelotte into that Sauce-pan, mix your 
Brown and that well together, and pour the whole 
back again into your Matelotte, and keep it flew 
ing till it is enough done; then put to it ſome 
Crawfiſh, or other meagre Cullis, lay it handſome- 
ly in a Diſh, and ſerve it warm for firſt Courſe, | 
To make an Olive of all Sorts of Fiſh. 
VO U muſt take of all Sorts of Fiſh that are not 
J flat, as Carps, Pikes, Mullets, Trouts, Oe. 
being cleanſed and waſhed, take the firmeſt and 
biggeſt for boiling, and the other for frying and 
farcing: Your Fiſh being boiled off quick, as lixewiſe 
your other Fiſh being all ready, diſh on your Sippets 
{ome large Fiſh turned round in the Middle of 
your Diſh, or a Collar of Salmon baked in the 
Oven, with the Heads of Fiſhes on the Top of 
it, and your fried Fiſh betwixt them; your Smelts 
and Gudgeons round the Brims of your Diſh, and 
have a Force-Meat made of Fiſh in little Balls; 


place 


place them between the Boiled and the Fried; 
then having good Oyſters, Cockles, Prawns, Perri- 
winkles, Crawfiſh, or ſliced Lobſters,, or any of 
theſe ready in your Sauce of thick Butter, as [ike- 
wiſe your Anchovies, 115 it all over your Fiſh, 
having Nutmeg grate 

Lemon, and ſend it ſmoaking hot. 


1 


A Biſque of Fiſb. i 
V O U may take what freſh Fiſh you pleaſe, 


Wine Vinegar, whole Spice, ſome whole Onions, 
ſweet Herbs tied up, one Lemon ſhred, a Handful 
of Salt ; cover the Fiſh almoſt with Ingredients, 
kt it ſteep an Hour, then have ready boiling, a 
Thing of fai Water, then put in your Fiſh with 
he Ingredients on the Fire, and when it is about 


y half enough, put in the boiling Water to it, and 
le this Way will make the Fiſh much firmer than 
be old Way; then fry ſome of the ther in hot 
ge Liquor, then have a rich Sauce made with Oyſters, 
e. brimps, Muſhrooms, two Anchovies, Capers, a 


Bundle , of ſweet Herbs, two whole Onions, one 
luck with Cloves, Horſe-Radiſh ſcraped, Nutmeg, 
the Juice of a Lemon, the Yolks of two Eggs; 
of mi all theſe together with two Pounds of Butter, 
and draw it up very thick; then diſh your Fiſh on 
d ppets, and run over your Sauces. Garniſh your 
nd "1 Fiſh with Parſley, Horſe-Radiſn, and cut 


iſe Lemon, and ſerve it up hot. Thus you may do all 


Nets reſh Fiſh. 

N Hip- Sauce. - an 
of AK E ſome good Gravy, and make it pret- 
clts 1. ty ſtrong of Anchovies, and a little Horſe- 


ls; and put to it, with ſome more Butter, and draw it 
lace b thick: Then, with ſtewed Oyſters and Shrimps, 
„„ put 
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therein: Garniſh it with | 


and clean it very well; then ſteep it in White- 


and Radiſn, then work a Piece of Butter in ſome Flour, 
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ut it to your Fiſh. Garniſh with fried Parſley, 
emon, and Sippets. on 
Another Fiſp-Sauce. 
8 E T two Anchovies, and boil them in a little 
CZ White-Wine a 0 of an Hour, with a 
little Shalot cut thin; then melt your Butter very 
thick, and put in ſome picked Shrimps, and pour 
it over your Fiſh. . You may add Oyſter-Liquor. 
© Fiſh-Sauce 70 keep the whole Year. 
F OU muſt take twenty-four Anchovies, chop 
1 them, Bones and all; put to ten Shalots, a 
Handful of ſcraped Horſe-Radiſh, four Blades of 
Mace, one Quart of Rheniſh Wine, or White-Wine, 
one Pint of Water, one Lemon cut in Slices, half a 
Pint of Anchovy-Liquor, one Pint of Claret, twelve 
Cloves, twelve Pepper Corns ; boil them together 
till it comes to a Quart, then ſtrain it off into a 


. 


Bottle, and two Spoonfuls will be ſufficient to a 


> 


Pound of melted Butter. 


A Sauce for Mackarel, with Fennel and Gook: 
. berries. e 


D RO WN ſome Butter in a Sauce-pan with 2 

FS Pinch of Flour, then put'in a few Gives ſhred 
ſmall ; add a little Fiſh-Broth to moiſten it, ſeaſon 
with Salt and Pepper; make theſe boil, then put 
in two or three Sprigs of Fennel, and ſome Gooſe- 
berries ; let all ſimmer together till the Goolcber- 
ries are ſoft, then put in tome Cullis. 


Another Sauce for Fish. 


B OL a little Thyme, Horſe-Radiſh, Lemon- 
peel, and whole Pepper, in fair Water, add 
four Spoonfuls of White-Wine, with two Ancho- 
vies, and let all' boil together for a while; then 


ſtrain them out, and turn the Liquor into the 7. 
* 1 I 


7. 


— — — — „ an was 


pan, with a Pound of freſh Butter; as ſoon as it 
is melted, remove · the Pan, and flip in the Yolks 
of two Eggs, well beaten, with three Spoonfuls of 
White-Wine. Laſtly, ſet your Sauce over the 
Fire again, and ftir it continually, *till it is 
as thick as Cream; then pour it on your Fiſh very 
hot, and fend it to the Table. m7 


A particular Sauce called Ramolade. 


H I S Sauce, being proper for ſeveral Sorts 
of Fiſh cut into Fillers or thin Slices, is 
made of Parſley, Chibbols, Anchovies, and Capers, 
all chopp'd ſmall, and put into a Dish with Oil, 
Vinegar,a little Salt, Pepper, and Nutmeg, well tem- 
pered together. After the Fillets are dreſs'd, this 
Ramolade is uſually turned over them, and ſome- 
times Juice of Lemon is added, when they are to 
be ſerved up cold, | | 7 


A Sauce for Fiſh or Fleſh. 


il AKE a Quart of Verjuice, and put it into 
a Jug; then take Jamaica Pepper whole, 
bme ſliced Ginger, Mace, a few Cloves, ſome Le- 
ag ron-peel, Horſe-Radiſh Root ſliced, ſome ſweet 
Herbs, fix Shalots peeled, and eight Anchovies, two 
ir three Spoonfuls of ſhred Capers; put all thefe 
nto a Linnen Bag, and put the Bag in your Ver- 
ole-W juice; ſtop the Jug cloſe, and keep it for Uſe; a 
Spoonful cold or mixed in Sauce for Fiſh, or Fleſh, 
8 very agreeable to moſt Palates. oh 


* 


6 F 


The Times when Fiſh are in Seaſon. 
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Severn Salmon, in Seaſon from Alhollantide *till 
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Dames Salmon, in Seaſon from April, and al. 
lowed to be caught till Hohn -Rood, the 13th of Sep- 
tember. . . 
Sturgeon, catch'd in the Eaſtern Parts, in April, 
May, and June, excellent Fiſh roaſted freſh, but 
is chiefly eaten pickled ; moſt caught at Hamboroug), 
and at a Place belonging to the King of Pra, 
called Pillaw: Sometimes catch'd in the River 
Severn, and now and then in the Thames. 
Turbut, in Seaſon all the Year, but ſcarce in the 
Months of December, Fanuary, and February, 
Follibut, in Seaſon in February and March. 
Carp ſpawn, in May, in Seaſon all the Yer 
- 1 Place or other: Thames Carp reckon'd the 
Whitings and Cod, in Seaſon here chiefly in M. 
vember, but in the Northern Countries longer. 
LTampreys, in Seaſon from Chriſtmas to June, to 
be potted ; catch'd in the River Severn. | 
Mackarels, in Seaſon the latter End of Apri/, and 
continue May and Fune, | | 4 
Lobſters, and Crabs, come in in Auguſt, and hold 
*till Chriſtmas, which is called the firſt Seaſon; and 
ah Chriſtmas to June, is called the ſecond Sea- 
on. | 
Oyſters, in Seaſon from the Beginning of Septen. 
ber to April. 5 
HFerrings, in Seaſon in une, but the biggeſt Sea. 
ſon, when in full Roe, is in September, October, and 
November. . 
Trouts, in Seaſon in April, May, and the Begin- 
ng of June: Hampſbire the chief Country for 
them. I 
|  Soals, Thornback, Crawfiſh, and Eels, alwa)s 
in Seaſon, | Loren 
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CHAP. XV. 
BuTcnurRr's MEAT. 
1 0 

To dreſs Beef a la Braiſe. 


E T two, or more, Ribs of Beef, only the 
fleſhy Part of them that is next the Chine, 
cutting off the long Bones, and taking away all the 
Fat; lard it with large Pieces of Bacon, ſealon'd 
with Spices, ſweet Herbs, Parſley, young Onions, 
a little Quantity of Muſhrooms, and Truffles ſhred 
very ſmall. When your Beef is thus larded, bind it 
about with Packthread for Fear it ſhould break to. 

nd Pieces, when you come to take it out of the Stew- 
pan, which muſt be bigger or leſs according to the 

daß Size of your Beef: Cover the Bottom of 1t with 


nag Slices of fat Bacon, and over that lay Slices of lean 
03-8 Beet an Inch thick, well beaten, and ſeaſon'd with 

Spice, Herbs, Onions, Lemon-peel, Bay Leaves, 
en. Pepper, and Salt; then put in the Beef, obſerving 

to lay the fleſhy Side downwards, that it may the 
. better take the Taſte of the Seaſoning. You muſt 
an ſeaſon the upper Part of it as you did = lower, and 
oi lay over it, in like Manner, Slices of fat Beef, and 


2 over them Slices of Bacon: This done, cover 1175 
0 Stew-pan, and cloſe it well with Paſte all round the 
Edge of the Cover ; then put ſome Fire as well 

92) "UE over as under it: While your Beef is thus 5 

teady, make a Ragoo of Veal Sweetbreads, Ca- 
pons Livers, Muſhrooms, Truffles, Aſparagus Tops, 

1 and Artichoke Bottoms, which you muſt toſs up 

> "WM Pith a little melted Bacon; moiſten with good Gra- 

R 4 vy, 
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vy, and thicken with a Cullis made of Veal and 
Caron of Bacon. When you are ready to ſerve 
take up your Beef, and let it drain a little; then 
lay it in the Diſh in which you intend to ſerve it, and 
pour your Ragoo upon it. ROS. | 
This Beef 4 Ja Braiſe is ſometimes ſerved with à 
haſhed Sauce, made in the following Manner: We 
take a little of the Lean of a Gammon of Bacon, 
ſome young Onions, a little Parſley, ſome Muſh- 
rooms, and Truffles; and ſhred all of them very 
ſmall together: Then we toſs it up with a little 
Lard, moiſten it with good Gravy, and thicken it 
with the Cullis laſt mentioned, and when we lerve 
up the Beef, we pour this Sauce upon it. 

At other Times, it may be ſerved up with a Ra- 
goo of Cardoons, or Succory, or Sellery, or of 


roaſted Onions, or Cucumbers ; which laſt is made 


as follows : 
Take {ome Cucumbers and pare them, cut them 
in two in the Middle, take out the Seeds ; then cut 
them in {mall Slices, and marinate them for two 
Hours, with two or three ſliced Onions, Vinegar, 
and a little Pepper and Salt; after this, {queeze 
- your Cucumbers in a Linnen-Cloth, and then toſs 
them up in a little melted Bacon; when they begin 
to grow brown, put to them ſome good Gravy, and 
ſet them to fimmer over a Stove. When you are 
ready to lerve, take off the Fat from your Cucum- 
bers, thicken them with a good Cullis made of Veal 
> Han of Bacon, and pour them on your 
ef. 
This Ragoo of Cucumbers ſerves likewiſe for all 
Sorts of Butcher's Meat, that is either roaſted, ot 
ſtewed in whole Joints in its own Gravy. 
' Beef 4 /a Braiſe, is made of all the Pieces that 
grow next the Chine, from the Neck to the Rump, 
as well as of the Ri 1 


*＋ 


Rue. Beef 
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1510 Beef fen, ; -: 1 


H E fame Pieces of Beef only are farced 


that are dreſſed 2 Ja aan that is to ſay, 
hoſe that are commonly called,” Roaſting Pieces, 
7 thoſe may be farced wich a Suljfiton © at 
when your Beef is almoſt roaſted, raiſe up the 
Skin or Outfide of it, and take 'the Fleſh of the 
Middle, which you muſt ſhred very ſmall, with the 
Fit of Bacon and Beef, fine Herbs, Spices, and 
od Garniſhings. With this you farce or ftuff 
beef between the Skin and the Bone, and ſew it 
up very wy 6” to prevent the Fleſh from drop- 
ing into the Dripping-Pan, when you make an 
0 of roaſting it. 1 


Briſauis of Beef 4 la Chalonnoiſe. 


O U muſt take a Briſcuit of Beef, and ſet it a 
boiling, when it is half boiled, take it up and 


lard it with large Lardoons of Bacon; then put it 


on a Spit, and to make it ſtick faſt, take two Sticks 
and tie them at both Ends of it. Have in your 
Dripping-Pan a Marinade made of Vinegar, Pepper, 
dalt, Spice, Onion, the Rhine of Lemon and Orange, 
Roſemary and Sage ; and keep baſting it with this 
all the while it is roaſting: When it is enough, ſet 


it a ſimmering in the Sauce, which you may thicken 


vith Chippings of Bread or Flour, ſtirred in alittle 
ſtrong Broth. Let your Garniſhings be Muſhrooms, 
Palates, and Aſparagus. 3 

A Rump f Beef rolled. 
Aving taken out the Bones, make a Slit the 


you can: Lard it with large Lardoons of Bacon 
well ſeaſoned : Make a Farce of the Fleſh of the 


Breaſts 


whole Length of it, and ſpread it as much as 
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Breaſts of Fowls, Beef-Sewet, Muſhrooms, and 
boiled Ham : Seaſon N Farce with Pepper, Salt 
ſweet Herbs, Spices, Parſley, and ſmall Onion, : 
few Crumbs of Bread, moiſtened with Cream, and 
three or four Yolks of raw Eggs; haſh all theſe to. 
gether and pound it in a Mortar. Having ſpread 
is Farce on the Piece of Beef, roll it up at the 
two Ends, and tie it faſt with Packthread: Take 3 
Pot, or Kettle, of the Size of your Piece of Beef, 
and garniſh the Bottom of it firſt with Bards of 
Bacon, and then with Slices of Beef well ſeaton'd 
with Salt, Pepper, Herbs, Spices, Onions, Car- 
rots, and Parinips ; put the Piece of Beef into the 
Pot, and cover it with Beef and Bacon, as under It; 
cover your Pot very cloſe, put Fire under and over 
it, and keep it ſtewing for ten or twelve Hours: 
Make haſhed Sauce with fome Ham or Bacon cut 
in Dice, with haſhed Muſhrooms and Truffles, 
{mall Onions, and Parſley. Toſs up all this in a 
Sauce-pan with a little melted Bacon, and moiſten 
it with good Gravy ;, when it is enough, take off 
all the Fat, and thicken the Sauce with a Cullis of 
Veal and Bacon. When you are going to ſerve, 
mix among it a hashed Anchovy and a few Capers: 
Take up your Beef and drain it very well; then lay 
it in your Dish, pour your Sauce upon it; ſo ſerve it 
very warm. 5 
At another Time you may ſerve it with a Ragoo 
of Calves Sweetbreads, and Cocks Combs, or with 
a Ragoo of Cucumbers and Succory. 


To boil a Rump of Beef. 


E T it be well rubb'd over with common Salt, 
all Sorts of Pot-herbs, Pepper, and a little Salt- 
| Pere; and lie three or four Days; then put it into a 

Pot, according to its Size, and fill the Pot with Wa- 
ter, putting in ſome Onions, Garden Pot-herbs, 
Bay Leaves, Salt, Pepper, and Cloves,, put in alſo 


ſome 
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ſome Carrots. When it is boil'd ſufficiently, lay it 
in a Dish; garnich it with green Parſley, and ſerve 


it up for the firſt Courſe. 4 


To boil a Rump of Beef the French Faſhion. 0 


Arboil your Rump of Beef for half an Hour, 
take it up, and put it into a deep Dish; cut 
Cashes in the Side, that the Gravy may come out; 
then put Salt and Pepper in every Gash; then fill 
ap the Dish with Claret, and put in two or three 


Blades of Mace, ſet it over a Chafing-dish of Coals, 


and cover it cloſe, and let it ſtew for an Hour and 
half; but turn the Meat often: Then take off the 
Fat; putin a Handful of Capers, five or fix Onions 
flic'd, half a Dozen of hard Lettuce ſlic'd, and a 
Spoonful or two of Verjuice. Boil all theſe toge- 
ther, *till the Meat is tender, and ſerve it up to 
Table with brown Bread and Sippets fry'd in But- 


ter. 


Io carbonade, broil, or roaſt Beef, the Italian 


9 5 Faſhion. | 
pins got Ribs of Beef, cut them into Steakes, 


L and hack them; then ſprinkle them with 
Roſe-Vinegar, and Elder-Vinegar, and ſeaſon them 
with Salt, Pepper, and Coriander-Seed ; then lay 


them one upon another in a Dish, for an Hour, and 


broil them on a Gridiron, or toaſt them before the 
Fire, and ſerve them up with the Gravy that came 
from them, or the Gravy and Juice of Orange 


boil'd together. f 
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7 To make Beef Cullis. 5 | 
1 Aving roaſted a Piece of Buttock of Beef very 


brown, cut off all the brown Part, and beat it 
hot in a Mortar, with the Carcaſes of Partridge, T 
and any other Fowl that you have, and Cruſts of Wl 
Bread; then put it into a Stew-pan, with ſtrong T 
Gravy and good Broth; ſeaſon it with Salt, Pep. 0 
per, Cloves, Thyme, ſweet Baſil, and a Piece of | 
green Lemon. t theſe have four or five Boilings 
up, then ſtrain them for Uſe. | 


5 To bake Beef like Red Deer, to be eaten cold. 


C UT Buttock of Beef long Ways with the 

Grain, beat it well with a Rolling-pin, and 

broil it; when it is cold, lard it, and marinate it 

in Wine-Vinegar, Salt, Pepper, Cloves, Mace, and 

twoor three Bay Leaves, for three or four Days ; then 

\- bake it in Rye-Paſte, let it ſtand 'till it is cold; 
then fill it up with Butter, let it ſtand for twelve 
or. fourteen Days, and then eat it. 


14 Kort Rib of Beef farced. 


VI HEN the ſhort Rib is almoſt roaſted, take 
VV ſome of the Flesh out of the Middle, mince 
it ſmall with Bacon, Beef Sewet, ſome Herbs, Spice, 
and good Garnitures; then farce the Rib betwixt 
the Skin and the Bone with it; then ſew it up 
again, that the Meat may not fall into the Drip- 
; ping Pan. Garnich with Fricandos or Scotch. 

X flops, in Form of larded Cutlets, with fried 
Bread; and when it is ſerved up at Table, the 
Skins are to be taken off, that the Meat may be 
eaten with a Spoon, es 


ms — hay — foray — 
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E T ſome Beef Fillets, or Slices larded, and 
marinated with Vinegar, Salt, Pepper, Cloves, 
Thyme, and Onions, let them be roaſted leiſurely 
e 2 Spit, and then put into good Gravy, with 
Truffles, and garnished with marinated Pigeons or 


Chickens. j en een 
To ragoo Beef, ſee the Chapter of Ragoos. £431 


, Beef eſcarlot. 


[ TAving got a Briſcuit of Beef, rub it all over 
H with half a Pound of Bay-Salt, and a little 
white Salt mixed with it ; then lay it in an earthen, 
t an or Pot, turn it every Day, and in four Days 
di will be red; then boil it four Hours very tender, 
nnd ſerve it with Savoys, or any Kind of Go 
WT without, with picked raw Parſley. all round. 


Beef à la Daub. | 


Aving got a Rump, or Buttock, of Beef, fard 
it, and force it, then paſs it off brown; 
e put in ſome Liquor, or Broth, and a Faggot of 


: Herbs; ſeaſon with Pepper, Salt, Cloves, and 
, | 


Mace; ſtove it four Hours very tender, and 
D make a Ragoo of Morels, Truffles, Mushrooms, - 

dweetbreads, and Palates, and lay all over. Gar- 
. ish with Petty Patties, and ſtick Atlets over. 


| Beet a la Mode in Pieces. 


Vo muſt take a Buttock, and cut it in 
two Pound Lumps, lard them with groſs 
Lards ſeaſoned ; paſs them off brown, and then 
ſtove them in good Liquor, or Broth, of ſweet 
4 Herbs, as will Juſt cover ; Meat ; pat in a Fag- 
bot, and ſeaſon with Cloves, Mace, * _— 
AY alt; 
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Salt; and when tender, skim all well, and «, MW" 
ſerve away hot or cold. OW | 


| Beef Olives. 
0 U T a Rump of Beef into long Streaks, cy 


them ſquare, and wash them with tome Egg, 
and ſeaſon them ; lay on ſome Force-Meat, ang 
roll them, and tie them up fait, and either roaſt 
them or ſtove them tender. Sauce them with Sha. 
lots, Gravy, and Vinegar. 


A Hash of raw Beet. 


UT ſome thin Slices of tender Beef, and put 

them in a Stew-pan, with a little Water, a 
Bunch of ſweet Herbs, ſome Lemon-peel, an Oni. 
on, with ſome Pepper, Salt, and ſome Nutmeg ; 
cover theſe cloſe, and let them ſtew till they are 
tender ; then pour in a Glaſs or two of Claret, and 
when it is warm, clear your Sauce of the Onion, 
Herbs, c. and thicken it with burnt Butter. It 
is an excellent Dish. Serve it hot, and garnizh 
with Lemon ſliced, and red Beet-Roots, Capers, and 
ſuch like. | 


Thin Beef Collops Fewed. 


(; U T raw Beef in thin Slices, as you would do 
Veal' for Scotch Collops ; lay them in a Dish, 
with a little Water, a Glaſs of Wine, a Shalot, ſome 
Pepper, and Salt, and a little Sweet Marjoram pow- 
dered ; then clap another Dish over that, having 
firſt put a thin Slice or two of fat Bacon * 
your Collops; then ſet your Meſs ſo as to re 
on the Back of two Chairs, and take ſix Sheets 
of whited · brown Paper, and tear it in long Pieces, 
and then lighting one of them, hold it under the 
Dish till it burns out, then light another, and ſo 
another, till all your Paper is burnt, and then your 
Stew will be enough, and full of Gravy. So 


The Lady's COHP ANTON. 255 


gill pat in a little Mushroom-Gravy, with the 
Water and the other Ingredients, which is a very 
good Way. 


Stewed Beef-Steakes, - 


HE N you have got Rump Beef Steakes, 
W ſeaſon them with Pepper and Salt; then lay 
them in the Pan, and pour in a litttle Water, then 
add a Bunch of ſweet Herbs, a few Cloves, an 
Anchovy, a little 1 an Onion, and a little 
Lemon- peel, with a little Bit of Butter, or fat Bacon, 
ind a Glaſs of White-Wine. Cover theſe cloſe, 
it and ſtew them. gently, and when they are tender, 
a pour away the Sauce, and ſtrain it; then take out 
-e Steakes, and flour them, and fry them; and 
(en you put them in the Dish, thicken the Sauce, 


e and pour it over them. 


d 1 att, 
l Jo fry Beef-Steakes. . e 
: A TER. they are well beaten with a Roller, fry 
d them. with half a Pint of Ale; shred ſome 


Onion ſmall, and mix it with Salt; and ſtrew them 
therewith, When they are fryed, take a little 
Onion, a Shalot, Thyme, Parſley, and Savoury, 


jo and chop them very ſmall; add ſome grated Nut- 

, meg, then roll up a Piece of Butter in Flour, and 

e dae it up very thick, and ſerve it up. 

' han 

v 

9 Anotber Way. {+ no 

8 UT the Beef into Steakes, beat them with the 

by Back of the shredding Knife; then put only 

e Lean into a Frying-pan with juſt ſo much But- 

e WI” as will moiſten the Pan; ſet them on a gentle 

G Fire, 1 them often; and as the Gravy runs 

'- om them, keep pouring it out; then fry the Fat by 
elf, and lay it on the L 


can; then put a little An- 


I by 5 | chovy, 
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chovy, Onion, Nutmeg, Pepper, and Claret in ty 


_ Gravy, and ſtew it a little. 


A Side Diſh of 4 Piece of Beef with ben 


OAS Ta good Piece of tender Beef larded 
IN or covered with thin Bards of Bacon, an 
wrap'd up in Paper; when it is roaſted, cut it int 
Fillets, or thin Slices, and lay them in a Diſh 
then let ſome Cucumbers be fliced and marinated 
then ſqueeze them, and put them into a Stew.pe 
with ſome Lard, and ſtew them well; then draj 
off all the Lard, and put in a little Flour, and tof 
them up again a little while; then ſoak them! 
good Gravy, and add ſome Thickening Liquor tc 
make the Ingredients incorporate well together, 
Spoonful of Gammon Eſſence is very good fo 
that Puget, put to it a little * or Vine 
gar, and let not the Fillets boi] too long, left the 
grow hard. Garniſh with fried Bread, Marinades 
or Rifloles, and ſerve them hot to Table. 


| To dreſs a Buttock of Beef. 


IAR D your Buttock with Gammon and othet 
Bacon, well ſeaſoned with Salt, Pepper 
Cloves, Cinnamon, Coriander-Seed, and grate 
Nutmeg ; alſo Onions, Parſley, Shalots, all-mixec 
together. Let as much of theſe, as you can, be 
ſtuffed into the Bacon, and lard the Buttock bot 
on the Top and underneath; then ſeaſon it agait 
with all your Ingredients, and put it into a Stew 
| ep to be marinated a little while with Onions, Gat 

ick, Shalots, Parſley, ſweet Bafil, Thyme, Slice 
of Lemons, Verjuice, and a little Broth. Let! 
lie in theſe two Hours, then put it ina Napkin wit 
thin Slices ofa Bcon, wrapping it up cloſe, ſo tha 
no Fat may enter, Put a Plate in the Bottom ; 


8 
Ee 
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the Pot, to 8805 the Napkin and Meat from being 


burnt to the Bottom, and boil it in the Evening 
againſt the next Way To ſeaſon it, you 'may put 

in about two Pound of leaf Fat of a Hog's Bel 8 
or of Beef Sewet, putting in ſome White-Wine, 
Verjuice, Salt, long Pepper, Ginger, Cinnamon, 
Nutmeg, Slices of Lemon, Onion, Parſley, Bay 
Leaves, {weet Bafil, and whole Coriander, Annis, 
and Fennel ; when all theſe are put into the Pot, 
let it be covered very cloſe, and let the Beef be 
ſtew'd very gently ; and when it is enough, let it 
cool in its own Fat ; then make a Godivoe, put it 
into the Diſh in which the Piece of Beef is to be 
drefſed ; then cover it with the ſame Godivoe, and 
then put it into the Oven for an Hour. Before you 
ſerve it up, prepare a well ſeaſoned Beef.Cullis, 
and make a round Hole in .the 'Top of the Godi- 
yoe, and pour in your Cullis ſo that it may pene- 
trate- into every Part, and the Juice of a Lemon 
upon that. This Beef may be {ſerved up cold in 
thin Slices inſtead of Beef a Ia Royal. A 


15 To.roaft a Fillet of ; Beef. 


H I S Fillet lies only in the Inſide of the Sir- 
loin next to the Chine, and is the tender- 
et Part of the Ox; ſpit this on a ſmall Spit, and 
do not run it thro* the beſt of the Meat; roaſt it 
gently, and baſte it with Butter; catch the Gravy 
n a Diſh whilſt the Beef is roaſting ; in the mean 
Time make a Sauce for it with ſweet Herbs and 
Parlley ſhred. ſmall, the Volks of three or four 
Eggs, an Onion, and ſome Orange-peel minc'd: 
Put theſe into ſweet Butter, Gravy, a Spoonful or 
wo of ſtrong Broth and Vinegar; ſtew them all 
logether, then put your Beef into it, and ſerve it 
ot up to the Tab deer 1 ll d 
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a g 1 To make a Beef Horb. pot. ; 


A K E a Briſcuit-Rand of Beef, ſome Mut. 
1 ton, and Veal, boil them 2 in a good 
Quaitity of Water, skim it well, then mince Cb. 
bage, and {weet Herbs, and lice Carrots, and put 
in, ſeaſon with Salt and Pepper; let them boil til 
they are almoſt a ona 6s then rye: om up on 


I 


Beef Steaks rolled. 


7 T * K E three or four large Beef Steaks, and 
flat them with a Cleaver. Make a Farce 


with the Fleſh of a Capon, ſome of a Fillet of Veal, 
and ſome Gammon of Hon, both Fat and Lean; 


add to this the Fat of a Loin of Veal, Sweet. 


breads, young Onions, 3 Muſhrooms, and 
Truffles, the Yolks of four Eggs, with a little 
Cream; ſeaſon all theſe with 8p ice and Herbs, 
and haſh them, then ftrew them 1 your Slices of 


Beef, and roll it up very handſomely that they 


may be firm and of good Size. Then let them 
ſtew a good while. When they are enough, take 
, and drain away the Fat very well, then 
ſlit dit in two, and lay them in a Diſh, the cut 
Sides up rmoſt. You may Put to them a Rage 
. CJullis, as you iert 


To flew a Rump of Beef 


-Aving . it till it is more * half e. 


take Salt, Pepper, beaten Mace, grated Nutmeg, 
_ Parſley, Marjoram, Savoury and Thyme ſhred, 
and ſtuff them in large Holes thro? N Fat; and 


lay the reſt of the Seaſoning all over the Top, and 


ſpread over it the Tolk of one or two Eggs to 
bind it on. Save the Gravy that runs out While 
you are ſtuffing it, and put to it a Pint of Cla- 


. "= 


nough, take it up, and 'peel off the Skin; 


* | | 75 * E | Ak 0 * 
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ret, and ſome Vinegar; put it into a deep Pan, ſo 


ic for it, that the Tadder will fill it up to. the 
Top ; Ie. ir bake for toro Hors, cher put it lu 
Diſh, and pour the Liquor it was baked in- 
over it. * n a "21 1 T3337 Fe 4 4 | ras 1 cr & | Fe. - : 


( UT. Beef Steaks off from the Rump, half 
4 broil them, then ſeaſon them high, and pui 
them into a Stew- pan, and cover them with Gravy.; 
* 444 4 iy Ty 2 apr Wo, þ A ei Kay, 34. ES. 
toll a Piece of Butter. in Flour, put it in, add' the 
Lolk of an Egg, and ſerve them up. 

| Another May. — fs 
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*. GEF al Stew-pan, with a cloſe Cover, 
J lay in a Rump of Beef, but cut off che 
Bone, cover the Beef with Water, put in a Spoon- 
al of whole Pep er, two Onions, 0 a Bunch of 


lweet Marjoram, - Savoury, - Thyme, and Parſley, 


half a Pint of Vinegar, a Pint of | Claret, and ſea- 
on it with Salt; ſet it on the Stove, cloſe covers 
ed, to ſtew four. Hours, ſhaking it ſometimes, and 
turning it four or five. Times; if it be too dry, 

pour in warm Water; make Gravy as; for Soop? 
and put in three Quarts of it; keep it ſtewing uli 

Dinner is near ready; then ſtew ovclve Turnips, cut 
the broad Way in four Slices, and flour them well, 
and fry them at twice in boiling Beef-Sewet, and 
Min them. When the Beef is tender, put it dg? 
ma Diſh, and put the Turnips into the Gravy, _ 
hake them together, and let them heat over the 
Fire, and pour it over the Beef; melt two Ountes 
df Butter in the Sauce- pan where you ſhook up 

Your” Turnips, and a little Gravy, and pour il 

wer the Beef, and ſerve it. 005-70. 5 OL CR: 
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DROW the Thin of a Rump of Beef in a 
D pan of brown Butter, and force the Lean of 
it with Sewet, Bacon, boiled Cheſnuts, Anchovies, 
an Onion, and ſeaſon it; ſtew it in a F inks ſtron 

Broth, and make for it a Ragoo of Gravy, picked 
Gerkins, and boiled Cheſnuts; thicken it with 
brown Butter, and garniſh it with ſliced Lemon. 


I flew a Rump, or fat Fnd of a Briſcuit of Beef 
2111 1444 c b | „„ | 7 be : | 


* the French Way, 


„* TE R having boiled a Rump of Beef skim 

it clean, let it be cloſe covered, and ſtewed 
for an Hour; then put to it Salt, whole Pepper, 
Cloves, and Mace, ſlaſh the Meat with la Knife to 

let out the Gravy ; then put in ſome Claret, and 
five or fix ſliced Onions; when they have boiled 
an Hour, put. in ſome Capers, or a Handful of 
Broom Buds, and having boiled half a Dozen Cab- 
bage Lettuces in Water, put them into your Meat, 
with two or three n of Wine Vinegar, and 
as much Verjuice: Let all ſtew together till the 
Meat is tender, then put Sippets of Fyench Bread in 
the Diſh, and diſh it on them; take the Fat off 
the Broth, and ſtick it with fried Bread. 


'.To few: 4 Fillet of Beef the Italian Faſhion. 


AK E the Skins and Sinews from a Fillet of 
1 Beef, put it into a Bowl with White-Wine, 
cruſh it in it and waſh it well; then ftrew upon it 
a little Pepper, and a Powder called the Italian 
| Tamara (Which is made of one Ounce of Corian- 
der Seed, half an Ounce of | Fennel-Seed, half an 
Ounce of Anniſeed, an Ounce of Cinnamon, an 
an Ounce of Cloves, beaten into a groſs Powder 
with a little Powder of Winter Savoury ; theſe - 
kept in a Glaſs Vial) and as much- Salt as wil 


ſeaſon 


Ces wo * 
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ſeaſon it; mingle them all well together and put in 
as much White-Wine as will cover it; put a Board 
on 16 en down, and let it lie in Steep for two 
Nights and a Day z then take it out, and put it 
into a Stew-pan with ſome good Broth that is 
{alt, but none of the Pickle ; put in whole Cloves, and 
Mace, cover it cloſe, let it ſtew till it is tender, then 
ſerve it with as much of the Broth as will cover it. 


To few Beef in Gobbets the French Fachion. .. 


E any Piece of Beef, except the Leg, cut 
it in Pieces as big as Pullet's Eggs, both of 
Fat and Lean; ſtew it in a Stew-pan with Water, 


| «kim it clean, and when it has boiled an Hour, 


put in Salt, whole Pepper, Cloves, and Mace, Car- 


rots, Turnips, Parſnips, and whole Onions, cover 


it cloſe, and let it ſtew 'till it is tender, putting 
in, half an Hour before it is enough, ' Parlley: 
Thyme, ſweet Marjoram, Spinage, Sorrel, ani 
Winter Savoury, and ſome Claret ; then | diſh it 
on Sippets, and ſerve it to Table hot: Garniſh 
with Barberries, Grapes, or Gooſeberries. 


Olives of Beef ſtewed and roaſted. 


$ UT Slices off a Buttock of Beef as broad as 
your Hand, hack them with the Back of a 
Knife, lard them with ſmall Lard, and ſeaſon them 


ith Salt, Pepper, and Nutmeg ; then make a 


* 


Farce of the Lolks of hard Eggs, Beef-Sewet, or 
Lard, ſweet Herbs, Thyme, and Onions, all 
minced ſmall, Barberries, Grapes, or Gooſeber- 
ries, minced ſmall, and ſeaſoned with Salt, and 
the former Spices ; mix theſe well together, and 


lay it on the Slices of Beef, roll them up round 


with ſome Caul of Mutton or Veal ; bake t em, or 
roaſt them, then put them into a Stew pan with 


ſome Butter, blow the Fat from the Gravy, anc 


and put the Gravy into the Ste- pan; and having, 


6 8 
; N 5 
" <4 

9 A i = 2 A 4 — 2 = bs 1 8 a w— 

F ˙ i PIT Wins. VIS ] 11 er nt PG re 

— 0 . 2 — 2 
r * 
o l = a 


* % . 
— , oa” > ry, TP 
= . — * = 


264 The 'Lavpvy's Co ANTON. 
Salt; then put it into a Hoop Frame, to faſhion k 
round and upright; then dry it in ſome ſmoaky 
Place, or in the Air. When you ule it; cut it out 
in Slices, and ſerve it up with Sugar and Muſtard. 


ve wth To make Dutch Beef. 

Co T eight Pounds of Buttock of Beef, with- 
| out Bone, and rub it all over with about fix 
Ounces of coarſe Sugar, let it lie two Days, then 
wipe it a little, then take a Pint of white Salt, a 
Pint of Salt-petre, and fix Ounces of Salt-petre 
beaten, and rub it well into the Beef; then let it 
lie for three Weeks, turning and rubbing it every 
Day; then ſew it up in a Cloth, and hang it up in 
the Chimney to dry; let it be turn'd upſide down 
every Day, that the Brine do not ſettle ; afterwards 
boil it in Pump-Water till it is very tender. 


Another Way to dry Beef after the Dutch Manner. 


U the beſt Part of the Buttock of a fat Ox 


into what Shapes you pleaſe, then take a Quart 
of Petre Salt, and as much good Bay-Salt, as will 


ſalt it very well, and let it ſtand in a cold Cellar | 


ten Days in Salt, in which Time you muſt turn it 
and rub in the Salt; then take it out of the Brine, 
and hang it in a Chimney, where a Wood-Fire 1s 
kept, for a Month; in which time it will be dry, 
and will keep a Twelve-Month. When you eat it, 


boil it tender, and when cold, cut it in thin Shivers, 


and eat it with Vinegar, Bread and Butter. 
Palates of Beef, en gratin. 


GPM E raſped Parmeſan being put in the Bottom 
of your Diſh, with a little Cullis, put in your 
Palates, pour ſome Cullis, and ſtrew ſome Parme- 
ſan over them, then ſend your Dijh to the Oven - 
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get a Colour, and When that is done; add ſome Eſ- 
ſence of Ham and Juice of Lemon. 


Fillets of Beef after the Indian Way. 


Repare a Fillet of Beef, lard it with middling 
p Bacon, and ſlice it on the Side it is not larded; 
then marinate your Fillet N two Hours, with 
delt, Pepper, ſweet Herbs, Garlick cut ſmall, the 
ſuice of two Lemons, and a Glaſs of good Oil. 
Put your marinated Fillet, wrap'd up in Paper, upon 
1Skewer, tie this to the Spit and baſte it with your 
Marinade, which muſt be mixed with a Glaſs of 
White-Wine. Your Fillet being done, take off the 
Paper, diſh it up with Sauce, and ſerve it hot for 
a firſt Courle. 


Dutch Way: of dreſſing Beef called, Pater-Stuck- 
5 Sea 
T is a Briſcuit of Beef ſoaked eight Days in 
Brine, and then hung up for three Months. It is 


ST ( // /// /“ 


x then to be waſhed in ſeveral Waters to get the Salt 

t out, and boiled with Cauliflowers, Cabbage, Spi- 
l nage, and thickened Butter ſerved with it. It may 
r be lkewiſe ſtewed with Carrots. EO 

It 


Roaſt-Beef with a Salpicon. I 


e, Ex fl 
is A Salpicon is a Sort of Ragoo, ſo called, and is 
Y, ned in great Diſhes of roaſt Meat, in the firſt Courſe, 
t, ich as Chines of Beef, or Mutton, Barons of Beef, 
„ {WE *"iQuarters of Mutton, or Veal, Cc. It is made as 


follows: 


Repare ſome Cucumbers, cut them in Dice, and 
lay them in a Diſh to marinate in Vinegar, 
Pepper, and Salt, and an Onion or two, cut in 
ices; cut ſome of the Lean of a Ham of Bacon in 
Dice; take ſome Muſhrooms and Truffles, the 
breaſts of Pullets, fat Livers and Veal Sweetbreads. 
FA Squeeze 
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Squeere the Cucumbers, toſs them up in a Sauce. 
pan over a Stove with a little melted Bacon; moig. 


/ cut in Dice, ata: Cives an 


Lemon. 
4 þ 7 * 
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Sur: 1 Tongues 
* >a, 


A 


en them with Gravy, and let them ſimmer in i 
over a gentle Fire; then take the Fat clean of. 
Set over a Stove another Sauce-pan with a lit 
melted Bacon, into which put the Ham you had 
ew. Ci nd: a little Parlley. Mince 
the Muſhrooms, Truffles, and Sweetbreads, and 


| tols up all the Ingredients together, and then moiſten 


them with ſome Gravy, ſeaſon them with Pepper, 
Salt, and a Bunch of Herbs; and when they have 


fimmer' d awhile in it, take off all the Fat; when they 
are almoſt enough, put to them the fat Livers, and 


the Breaſts of your Pullets cut in Dice; then bind 
your Salpicon with ſome Cullis of Veal and Ham, 


and ſome Eſſence of Ham. When the Cucumber; 


are ready, bind them likewiſe with the ſame Cullis 
and put the whole into the ſame Sauce-pan, that is 


to fay, put the Ragoo of Cucumbers into the Sal. 


Picon.. 64 54 ©« 


Make a Hole in your Piece of Roaſt-Meat, in the 
Part you think moſt convenient; for Example, if 
it be a Quarter. of Veal, or Mutton, make it in the 
Les, and having taken out the Fleſh, that may 
ſerve for ſome other Uſe, put the Salpicon in the 
r TS 
A Salpicon may be ſerved in a Diſh by it{elf, 
Puy roaſt a Tongue and Udder. 
OIL the Tongue a little, blanch it, and lard 
it with Bacon, the Length of an Inch, being 
firſt ſeaſoned with Nutmeg, Pepper, and Cinnamon, 


\ 


— 


and ſtuff the Udder full of Cloves; then {pit and 


roaſt them, baſte them with ſweet Butter, and 5h 
them up with Claret Sauce. G arniſh with 1liced 
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7 OU muſt firſt boil off your Ox Tongues, and i 
Y your Udders, then make 3 good Forced: Meax — | 
with Veal ; and as for your Tongues, you muſt b 
lard them, and your Udders you, muſt raiſe in te 
Inſide, and fit them with Forced-Meat, waſhing the e 
lade with the Tolk of an Egg; then tie the Ends i 
doſe, fpit and roaſt them: 


af 1 fe . "441 ; 2 
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Udders on the Top with Lemon- peel and Thyme. 


Mi: ke a Sauce with 


Ox Tongues 4 I Mode. 


Hine large Ox Tongues, boil them tender, 
then blanch them, take the Skin off, and 
ard them on both Sides, leaving the Middle, then 
brown them off, and ſtove them one Hour in good 
Gravy and Broth; ſeaſon with Spice and a Faggot 
of Herbs, and put in ſome Morels, Truffles, Muſh- 
rooms, Sweetbreads, and Artichoke Bottoms; then 
m off the Fat, and ſerve them either hot or 
cold. To e 


Neats Tongues à Ia Braiſe. 


U T away the Roots of the Tongues, and then 
put them into boiling Water, that you may 
ace off the Skin as clear as poſſible; lard them 
vith large Bits of raw Gammon of Bacon well. 
aſoned: Then take a Boiler, and cover the Bot- 
om of it with Bards of Bacon, and Slices of Beef 
yell beaten: Lay in your Tongues with ſliced Oni- 
ns, and all ſorts of {weet Herbs and Spices, and 
alon them beſides, with Pepper and Salt; cover 
nem beſides with Slices of Beef and Bacon, in the 
ame Manner as under them, ſo that they may be 
atirely wrapped up in them; put them to ſlew 
e Braiſe, with Fire over and under: TER 
0 eep 
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keep them ſo eight Or ten Hours, that the may be 
thoroughly done: After which, you malt have in 
Readineſs a good Cullis of Muſhrooms, or ſome 
other good Ragoo, with all Sorts of Ingredients, 23 
Muſhrooms, Morels, Truffles, Sweetbreads, Ge. 
Having taken up your 'Tongues, you drain them, 
and take off the Fat; then lay them in a Diſh, 
and your Ragoo over them; if you would garniſh 
the Diſh, you may cut one of the Tongues in 
Slices, or elſe garniſh it with Fricando's, all {erred 
/ ̃ v | 
| Calves Tongues are ſometimes dreſſed in the fame 
Manner ; and if you will, they may be farced 
without larding, and ferved up with the fame 
1 __ T”. 


To boil a Neat's Tongue. 


L T your Tongue be ſalted three or four Days 
2 boil it in fair Water, and ſerve it with Brewis, 
with boiled Turnips, and Onions; run it over with 
beaten Butter; ſerve it on carved Sippets, with 
Barberries, Gooſeberries, or Grapes, and ſerve i 
with what Sauce you pleaſe. 


1 Sine Wen Tg: 
W HEN you have boiled your Tongues ten- 


YY der, cut them into thin Slices, and fry them 
in freſh Butter ; then pour out the Butter, and put 
in ſtrong Broth, or Gravy, ſeaſon with Salt, Pep 
per, Nutmeg, Thyme, Savoury, Marjoram, and Par 
fley chopp'd {mall ; when theſe have ſtewed tog 
ther a while, diſſolve Volks of Eggs in White. 
Wine Vinegar, or Grape Verjuice, and put them 
in with whole Grapes, or Barberries, thicken with 
grated Manchet, or Almond-paſte ſtrained, and 
tometimes put Saffron to it. 

Aﬀter-the fame Manner you may fricaſey an 

Udder, being tender boiled. ' , * U 
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be To haſh a Neat's Tongue, or any other Tongue. 


u E T your Tongue be freſh; boil it tender, {et 
it by to be cold; then cut it into thin Slices, 


"i cs grated, the Tolks of Eggs, Saffron, Cloves, 
: | 


h and Mace, ſome Verjuice, and Grapes; when the 
in Tongue is done, diſh it on Sipp et. 


* 6 
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0 PD roaſt a Neat's Tegel 
* | 1 HSE i | 51 | r 4 = T K 
| OU muſt | boil a Neat's Tongue tender, pe. 
me the Skin, ſet it by *till it is cold, cut a Hole 


ed in the Root-end of it; take out ſome of the Meat, 
me nince it with Beef-Sewet ' and Pippin, and the 
Tolks of hard Eggs; ſeaſon it with Salt, beaten 
Ginger, Thyme, and Savoury ſhred ſmall; fill 
the Tongue with this Farce, and cover the End 
ys, with a Piece of a Caul of Veal, or Mutton, lard the 
vis Tongue, and roaſt it; make a Sauce for it with Büut. 
vit ter, Juice of Oranges, and Nutmeg grated; * 
rich with Barberries, and Slices of Lemon, and ſerve 
| TJ flew a Neat's Tongue whole, + 
T AK E a Neat's Tongue raw. and freſh, ſet i 
a ſtewing between two Diſhes, in ſtrong 


8 
— 


nen Broth and White-Wine, with Salt, whole Pepper, 
pu whole Cloves, and Mace, Turnips, Carrots, or 

any other Roots cut, and ſome Capers; ſet theſe 
par oer a gentle Fire, and let them ſtew gently for 
oe Wo or three Hours; then take up your Tongue, 
nice blanch it, put ſome Marrow to it, let it have a 
| Walm or two, and ſerve it on cary'd Sippets ;. gar- 
with min with minced Lemon, Barberries, or Grapes, 


andi rum it over with beaten Butter; garniſh with ſearſed 
Manchet, and ſerve it up hot. e u 
an * | 


Another 
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T7 O U muſt boil it in Water with a little Sal 
and a Faggot of ſweet Herbs: When it i 
almoſt enough, cut off the Root, take off the Skin 
and lard it with long Bits of Bacon, then lay i 
down to the Fire, and while it is roaſting baſſe it 
with Butter, Salt, Pepper, and Vinegar. When it is 


roaſted, cut it in Arg Slices, and toſs it up ina Stew. 
ys with a Ramola 


made of Anchovies Capers, 
arſley, and Onions, ſhred very fmall: Then tok 
all up in good Beef G ravy, with Salt, Pepper, 1 
few Rocamboles, and. a Drop of Vinegar, and 
ſerve it for the firſt Courſe. bara 

We ſerve it likewiſe after: having cut in it Slices 
with a Ragoo of Muſhrooms, Sweetbreads, Arti- 
choke- Bottoms, Salt, Pepper, Butter, or melted 
Bacon: We {ſet it a ſimmering in this Ragoo, and 
ſo ſerve it, but obſerve, that when we ſerve it this 
Way, we uſe no Vinegar in baſting it but only 
eee 

Calves Tongues are dreſſed in the ſame Manner, 
and may be ſerved whole, either with a Poivrade, or 
TSR Sande i D977 7079 1 mall, 61 


o make a Sauce Poivrade. 
UT Soule Vinegar into a Sauce-pan with a 


* 
1 


P little Veal-Gravy, one whole Leek, an Onion 


cut in Slices, and two or three Slices of Lemon; 
ſeaſon it with Pepper, and Salt, and when it is 
boiled ſtrain it thro? a Sieve, pour it into a Porrin- 
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ON E them, pick out the Balls of the Eyeg, 
cleanſe the Mouth, ſoak them, waſh our; the, 
Flood, wipe them dry with a Cloth, ſeaſon them 
vith Salt, Pepper, and by bi = put them into an 
earthen Pan with three or four large Onions, Mace, 
and Clores; lay the Jaw Bones on the Top of the 
Meat, then put in half a Pint of Water and half a 
tint of Claret ; cover the Pan with coarſe Paſte, 

ind bake it. Serve it on fry'd Greens, and run it 
ger with beaten, Butter. 


id 
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Io boil an Ox-Cheek to be eaten colt. 
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B ONE your Ox-Cheek well, then lay it to 
ſteep in White-Wine for twelve Hours; then 
{afon it with Salt, Pepper, Nutmegs, Cloves, ad 
Mace, roll it up, tie it tight with Tape, boil it in- 
Water, Salt, and Vinegar, *till it is very tender; 
prels it hard, and, when it is cold, cut it into Slices, 
ad ferve it up with Oil and Vinegar r. 
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BO N E your Cheeks, lay them in ſoak for four 
or five Hours, then waſh and pick them oy 
lean, pare off the Roof of the Mouth; and pick 
aut the Balls of the Eyes, ſtuff them with Beef- 
dewet, hard Eggs, Salt, Pepper, Fat, and iweet- 
Herbs, mingle all together, and ſtuff them on the 
ide, skewer both the Sides of the Head together. 
and boil them among other Beef; when they are. 
tender, ſerve them on Brewis with interlarded Ba- 


2 


con, and Bolognia Sauſages, or Pork Links laid on 
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the Checks, cut the Bacon into thin Slices, and 
ſerve them with Saucers of Muſtard or green Sauce. 
we "Tb marinate Ox-Cheeks. 
DONE your Ox-Cheeks, then either rozf 
B them, or ſtew them with Red-Wine, and 
Wine-Vinegar, ſeaſon'd with Salt, Pepper, and 
ſlic'd Nutmeg; ſtew them till they are tender. 
then take them up, and put to the Liquor yon 
ſtewed them in a Quart of White-Wine, and 2 
nh of Wine-Vinegar, and Sage, Parſley, fweel 
Marjoram, Thyme, a Bunch of Roſemary, and 
Bay-Leaves, tie them up tight together; add Salt, 
whole Pepper, Nutmegs, and Ginger flic'd, Cloves, 
and large Mace; boil all theſe together ; put the 
Cheeks into a Veſſel, and pour the Liquor upon 
them, lay on them. ſome Slices of Lemon, cover 
them very cloſe and keep them for Uſe. 
pd To fricaſey Ox Palates. 


A. Fter having boiled your Ox Palates till they 
are very tender, blanch and pare them clean, 
then ſeaſon them with Salt, Pepper, Nutmeg, and 
Cloves, beaten fine, add ſome grated Bread; then 

fry them in Butter, brown, on both Sides, then diſh 

them; diſſolve two or three Anchovies in Mutton- 

Gravy, and pour to them; grate a little Nutmeg, 
and ſqueeze a little Lemon into the Sauce, and ſerve 
To marinate Palates, Noſes, and Lips. 

A Fter having boiled them tender, blanch them 

141 then'fr Arq in clarified ' Butter, or 1wett 
Oil: Make for them a' Pickle with Wine Vinegat, 

and ' White-Wine, Salt, whole Pepper, Nutmeg, 
and Ginger ſliced, large Mace, and Cloves ; adda 
Faggot of ſweet Herbs, as Sage, Parſley, Savoury; 

ſweet Marjoram, "Thyme, Roſemary, and Þay- 


Leaves; 
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in a Veſſel, pour 


drawn, ſcalded, and truſſed Pigeons, and Chicken- 
pepers, lard half of ther, {pit her on « Bird. 
ſpit, 7 a Slice of interlarded Bacon, and a 
dage-Leaf betwixt every Bird; take alſo Cock 
Combs and Stones, and Lamb-ſtones parboiled ane 
blanch'd, large Oyſters parboiled, and larded with 
ſmall Lardoons of Bacon, Sage, and interlarded 
Bacon, {pit them with your Ox-Palates on a {ſmall 
Spit, with a Bit of Bacon and a Sage: Leaf between 
them; then beat up the Lolks of — ith Sal 


Nutmeg, Thyme, and Roſemary. ſhred ve 


A 


5 os oof | a 1 ry N | 
and grated Manchet; and when. they are hot at he 


* 


dipp'd in Butter and kept warm, and 13 Marro! 
120 in Butter and fry'd; Then rub the Diſh wit 
a Uloye.of Fantek pileup the Fowls in the Middle 
of the Diſh upon one another, the . roaſted, Mate- 
rials round about; then lay the Palates by themſelyes 
the Lamb- ſtones by themſelves, the Cocks Comby 
and Stones by und 196 try'd Marrow .ant 
Artichokes by themſelves, and t reads by 
themſelves; then having prepared a Sauce of Dat 
Gravy, Oyſter-Liquor, = Couple of difloly? 

Anchovies, {weet ” fl Salt, and an Onion flit or 
quarter'd, giving it a Walm or Wo over the Fire 

put in three or four Slices of Oranges, po our it © 


e Sweet 


. an 
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garniſh it with Oranges — 
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OIL them, blanch them, cut them into Bits 
about ay rv of a Shilling; put them in- 
to an earthen Pipkin with ſtrong Broth and White. 
Wine; add raw Calves-Udders, Veal Sweetbreads, 
Sauſages, and Sparrows or Larks, or other {mall 
Birds,  Anchovies,. or | Potatoes boil'd; ſeaſon 
with Salt, two O three whole Cloves, lar ge Mak, 
ſmall pickled Cucumbers; add alſo Marrow, But. 
ter, Grapes, Barberries or Gooſeberries, and the 
Volks of hard Eggs. Let all theſe ſtew together 
till tender, then ſerve them upon Toaſts of French | 
Bread, and Slices of Lemon; you may thicken the 
Broth with Yolks of Eggs ſtrained with Verjuice, 


1 
' 

on 
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* 
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D! picble Ox-Palates. 
AK E your Palates and waſh them well 
with Salt and Water, and put them in a Pip- 
kin with Water and ſome Salt, and when they are 
ceady to boil, ſcum them very well, and put into 
them whole Pepper, Cloves, and Mace, as much as 
will give them a quick Taſte : When they are boiled 
tender, which will require four or ' five Hours, peel 
them and cut them into ſmall Pieces, and let them 
chol; then make the Pickle of White - Wine Vine- 
at, and as much Mhite-Wine; boil the Pickle, 
Add put in the Spice that was boiled in the Palates, 
With 4 little more freſh : Put in fix or ſeven Ba). 
1 ave , and let both Pickle | and Palates be cold be- 
ke > Ted them together; 'then keep them for 
20 10 e 52 . 4c e 2 Og 4 
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J dreſs a Leg f Mutton à la Royale, 


Aving taken off the Fat, and the Fleſh and 
H Skin that is about the. Shank Bone, lard the 
Leg with large Lardoons well ſeaſoned ; lard like- 
wile, at the ſame Time, a round Piece of a Buttock 
of Beef, or of a Leg of Veal; then ſeaſon all this 
rery well, drudge it with Flour, and put it into 
ling Hog's Lard to give it a Colour: Then put 
it into a Pot with all Sorts of ſavoury Herbs, an 
Onion or two ſtuck with Cloves, and put in ſome 
Broth or Water; cover the Pot very cloſe, and let 
it boil two Hours, mean while get ready a Ragoo 
of Myſhrooms, Truffles, Aſparagus Tops, 'Arti- 
choke Bottoms, and Veal Sweetbreads, to which 
F a good Cullis. Take up your Leg of Mu 


17 


ay it n a Diſh, and cut your Piece of Beef, or 
Veal, into Slices, to make a Rim round your Mut- 
ton; pour the Ragoo hot upon it, and ſo. ſerve 
away. JJ eee e eee 4 * S ih FEW 
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4 N 


Shoulder of Mutton in Fpigram. 
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T AK E a Shoulder of Mutton and roaſt "it, 
take off the Skin as neatly as you can, about 
the Thickneſs of a Crown, leaving the Shank 
bone to it; then take the Meat and cut it in ſmall 
thin Slices, the Bigneſs of a Shilling; then put it 
in a Cullis that is well ſeaſon'd, and take Care not to 
kt it boil ; then take the Skin of your Shoulder of 
Mutton, and put ſome Crumbs of Bread, with tweet 
Herbs, over it, and put it on the Gridiron;*-and 
When it has taken Colour, ſee that your Haſh be 
well leaſon'd; diſh it up, putting on the broiled Skin. 

This ſome call a Shoulder of Mutton in Galli- - 
Manfry. | | 
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„„ Mutton 
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7 Mutton Collops. 


VO muſt take ſome Mutton that is well mor- 
1 tified, that is, ſtale, but ſweet, take out the 


Skin and Sinews, a 
Aa 


Lo 


and 
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hot. 5 


ca 
15 


. 
* 
v4 . * 4 FF * n 
s 12383 3 F 
* 38 32 # 4 
„ * * * vw 
x % 
: At * 


n,; put to them ſome good Broth, a Fag 
Herbs, ſome diced Carrots, or Turnips, tric 
d two Dozen of Cheſnuts blanched, an 
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A Frer having cut off the two Hind Quarters, of 
a Sheep, cut off the two Knuckles, that it 
may fet even on the Diſh ; then take off the Skin 
as neatly and as far as you can towards the Rump, 
without taking it quite off, or breaking it: Then ' 
take ſome lean Ham, Truffles, green Onions, Par- 
ley, Thyme, ſweet Herbs, Pepper, Salt, and Spices, 
well chopp'd together, and ſtrew it over your 
Mutton, where the Skin is taken off; then put the 
Skin over neatly, and wrap it over with Paper well 
buttered,” and tie it, and put it to roaſt, and being 
roaſted, take the Paper, and ſtrew over ſore 
Crumbs of Bread, and when it is well coloured, 
take it off the Spit, diſh it up, and put under it 
an Eſſence of Ham, or a Shalot Sauce, and ſerve it 
up hot for the firſt Courſe, Mt 


Hind Saddle of Mutton done a la St. Menehout. 


UT your Mutton as above-mentioned, and lard 
it with large Lardoons of Bacon ſeaſoned with 
Pepper, Salt, ſweet Herbs, ſmall Onions, and 
Parſley ; then garniſhing an oval, or large Gravy- 
pan that will hold it, put at the Bottom ſome Bards 
of Bacon, and Slices of Beef, put in alſo ſome 
Imall Onions, Parfley, and ſweet Herbs, and then 
put in your Mutton, ſeaſoned with Pepper, Salt, 
and Spice, a Bottle of Wine, and ſtrong Broth, and 
put the ſame over it as under, Bards of Bacon, 
Slices of Beef, with a little Garlick, and Bay 
Leaves, and put it a ſtewing with Fire over and 
under; and when done, take it out, and put it in 
ne Diſh, pare it neatly, and put ſome Crumbs. of 
bread over it, mixed with Parmeſan Cheeſe, and 
put it in an Oven to take a good Colour, then ſerve 
it up hot, with Eſſence of Ham under it, for the 
uſt Conbley: 1: <1 a1 6a $02! yh 

„ Leg 
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ET a hind Quarter, very large, and cut it 
CT like a Jigget, that is, with a Piece of the 
Loin ; then rub it all over with Bay Salt, and let 
it lie one Day; then put it into the followin 
Pickle : Take a Gallon of Pump Water, put into it 
two Pounds of Bay Salt, two of White Salt, fix 
Ounces of Salt Petre, and four of Peter Salt, one 
Pound of common brown F renn Sugar, fix 
Bay Leaves, one Ounce of Lapis Prunella: Mix all 
this in your Liquor, then put in your Mutton, and 
in ſeven * it will be red thorough, then hang it 
up by the andle, and ſmoke-dry it with Deal. 
Duſt, and Shavings, making a great Smother under 
it, and in five Days it will be ready : You may 
boil it with Greens, and it will cut as red as 4 
Cherry; ſo ſerve it as you would a Ham. 


Amphilias of Mutton, 


E T two Necks, or two Loins, bone them, 
˖ leaving the upper top Bones on about an 
Inch; then lard one with Bacon, the other with 
Parſley; skewer them, and you may either ſtove or 
roaſt them; you may fry ſome, Cucumbers, and 
ſtew them after, and lay under, or make a Sauce 
Robart with Onions, Muſtard, Vinegar, Gravy, ani 
lay under either ſtewed Sellery or Endive, which 
you chooſe. nF 
To force a Leg of Mutton or Lamb. 

E T all the Meat be taken Out, leave th 
Skin whole; then take the Lean of it, ant 
make it into Force-Meat thus : 'To two Pounds 0 
your lean Meat, three Pounds of Beef Sewet ; tak 
away all Skins from the Meat and Sewet ; thi! 
ſhred both very fine, and beat it with a Rollin 


Pin, *till you know not the Meat from the oy 
TY | Þ | the 


6 
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Lady's Colrrinion, 45 
| then mix with it four Spoonfuls of grated Bread, 
half an Ounce of Cloves and Mace beaten, 'as 

much Pepper, ſome Salt, a few ſweet Herbs ſtired 
ſmall, mix all theſe together with fix raw Eggs, and 
put it into the Skin again, and ſew it up. If you 
roaſt it, ſerve it with Anchovy Sauce, if you boil 
it, lay Cauliflowers, ' or | French Beans, under it. 
Garniſh with Pickles, or ſtewed Oyſters, Forced- 


Meat Balls, or Sauſages fried in Butter. 


To boil a Leg of Mutton. want ady 


OU muſt lard your Mutton with Leman-peo | 
and Beet-Root, and boil it as uſual : For 
Sauce, take ſtrong Broth and White-Wine, Gravy, 
Oyſters, Anchovies, an Onion, a Faggot of Herbs, 
Pepper, Salt, and Mace, and a Piece of Butter 
rolled up in Flour. a Ke 


1 * 
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Mutton Cutlets the French Way. 


EAS ON your Cutlets- with Pepper, Salt, Nut- 
meg, and ſweet Herbs; then dip two Stozch - 
Collops in the Batter of Eggs, and clap on each 
dide of each Cutlet, and then a Raſher of Bacon 
on each Side again: Broil them, or bake them in a 
ſow Oven; when they are done, take off the 
Bacon, and ſend your Collops and Cutlets in a 
Kagoo, and garniſh them with ſliced Orange and 


Lemon. c 


0 


Cutlets à la Maintenon. "ny 
UT your Cutlets handſomely, beat them thin 


4 with your Cleaver, and ſeaſon them well with 
i little Pepper and Salt; then cover them all over, 
Kept within two Inches of the Rib-Bone, as thick 
is a Crown Piece, with ſome Forced Meat, and 
mooth it over with a Knife. This done, take as 
any Half Sheets of white Paper as you have 

TT a Cut- 
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Cutlets, and butter them, on one Side, with melt. 
ed Butter: Dip your Cutlets likewiſe in melted 
Butter, and throw a little grated Bread on the Toy 
of your Forced Meat all round: Lay each Cutlet on 
a Half Sheet of Paper croſs the Middle of it, leay. 
ing the Bone about an Inch out; then cloſe the 
two. Ends of your Paper on the Sides, as you do 
a Turnover- Tart; cut off the Paper that is too 
much, broil Qua Mutton Cutlets half an Hour, Jour 


Veal three Quarters of an Hour : Then take off 
the Paper, and lay them round in the Diſh, with 
the Bones outmoſt : Let your Sauce be Butter, Gra. 


vy, and Lemon. 


P bab a Shoulder of Mutton. 

VO UR Shoulder being half roaſted, cut it in 
very thin Slices, then take a Glaſs of Claret, 
a Blade of Mace, two Anchovies, a few Capers, 2 
Shalot, Salt, a Sprig of 'Thyme, _ and 
Lemon-peel, and let it ſtand covered for half an 
Hour; and when enough, ſhake it up with ſome 

Capers, and ſerve it up. 5 


I. AK E a roaſted Leg of Mutton, take off all 
the Skin, and cut the Meat from the Bone in 
thin Slices, and ſtrew upon it ſome Parſley and 
Cives, with ſome Truffles, and Muſhrooms cut pretty 
ſmall; then put it all together into a Sauce: pan, 
with ſome Pepper and Salt, 'and a Slice or two 0 
Lemon, with the Rind taken off. Put ſome good 
Gravy, and give it two or three Turns over the 
Stove ; thicken it with a Cullis, and ſerve it. 
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A Haſh'of cold Mutton, 


E T Gravy, Oyſter Liquor, Anchovies, and 
G Nutmeg, according to the Quantity of 

Meat, and boil it up, then ſtrew in your Meat, and 
give it a Heat or two; put in half a Pound o 
ſweet Butter, and half a Pint of White-Wine, a 9 
0 {end it to the Table. Garniſh the Diſh with Raſ⸗ 1 
Ir pins of French Bread and Lemon, REM 

| Carbonaded Mutton. lh 
1. 8 ET a Joint of Mutton, cut it into thin Slices 
as if for broiling, and fry them in melted 
Lard, before they are ſtewed in Broth, with Salt, 
Pepper, and Cloves, a Bunch of Herbs, and Muſh- 


* BY rooms; then flour it a little to thicken it. Gar. 
10 riſk the Diſh with Muſhrooms and fried Bread, and =_ 
* crre it with Capers, and a little Lemon-juice, Y 
nd 10 roll a Breaſt of Mutton. . 0 266.11 1 
* ONE the Mutton, and make a ſavoury Forced. 
_ Meat, waſh it over with the Batter of Eggs ; 

then ſpread the Forced- Meat on it, and roll it into 

a Collar, and bind it with Packthread; roaſt it till 

enough, and put under it a Regalia of Cucumbers. 
all „ 2 r n 
* To ouſe a Breaft of Mutton, 1 
and AKE a Breaſt of Mutton, bone it, ſoak it 
civil 1 well from the Blood, wipe it dry, and ſea- 


pan bon it on the Inſide with Salt, Nutmeg, and beaten - 
o ol Ginger, ſweet Herbs ſhred ſmall, and Lemon-peel 
20008 minced ; lay broad Slices of ſweet Lard aero 
the Scatoning ; then roll it into a Collar, tie it up in 
a Cloth, and put it into boiling Liquor, skim it 
well; then put in Salt, Nutmeg, and Ginger 
lliced, Fowl and Parſley Roots; when it is almoſt 


boiled, put in a Pint of White-Wine ; when it is 
enough, take it off, and put in Slices of Lemon, 
; a whole 


- 
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a whole Lemon: peel, and half a Score Bay Leave, 


and let it boil cloſe covered, or you may bake it 


in a Pot with White-Wine and Water. hag 


w To roaſt a Chine of Mutton. | | 
PAKE a Chine of Mutton, and having 


1 rais'd up the Skin from the Chine-Bone down. 
wards, leave it hanging -to the lower Part ; then 
take ſome Slices of a lean Gammon of Bacon, ſea. 
ſon with white Pepper, Cives, and Parſley, 
ſpread them over your Chine, lay Bards of Bacon 
upon them, then turn the Skin over them ; tie up 
your Chine with Tape or Packthread, put Paper 
over it, and roaſt it; when it is near enough, 
drudge it with Crum-bread, put a Ragoo under it, 
and ſerve it up to Table, garniſhed with Mutton 
Cutlets, 1 

The ſame may be done with a Quarter of Mut- 


ton or Lamb. 


PD dreſs a Neck of Mutton. | 
Le RD the Neck with Lemon: peel, boil it in 
L Salt and Water, and a Bunch of ſweet Herbs: 
In the mean time, ſtew half a Pint of Oyſters in 
half a Pint of White-Wine, as much ſtrong Broth, 
and a little of their own Liquor, put in two or three 
Anchovies, two or three whole Onions, ſome grated 


' Nutmeg, and a little Thyme. Then take a little of 


the Broth, and beat in it the Yolks of three or four 
Eggs to thicken it; then diſh it upon Sippets, lay- 
ing your Oyſters upon your Meat. Garniſh with 
Lemon. or Barberries. . 


After the {ſame Manner you may dreſs a Chine, 
Leg, 4 . | 2 | 


Another 


er 
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: ETAL. 4 Another Way. \ F 
D RAW our Neck of. Mutton with Parſley, 


and roaſt it. When it is almoſt roaſted, 
drudge it with Salt, white Pepper, and grated 
Bread, Serve it up to Table with Gravy, and the 
Juice of Orange. 85 TV. Tho 


Another Way. „ 
( U T your Neck of Mutton into Steaks; ſeaſon 

them with Salt, Pepper, and Nutmeg ; put 
them into a Stew-pan with as much Water as will co- 
ver them, let them ſtew, ſcumming it as there is 
Occaſion. In the mean time, parboil ſome Cabbage, 
Carrots, and Turnips, drain them well, and when 
your Steaks are half-ſtewed, put in your Roots and 
Cabbage; then put in a Handſul of Capers, then 
ſhred ſweet Herbs, Spinage, and Parſley, a Hand- 
ſal of each, and put them into the Stew, alſo a 
Couple of Anchovies chopt; brown a little Butter, 
and ſhake into it a little Flour, and a Ladleſul of 
the Broth: Boil it up, and pour it over the Meat, 
and let all ſtew together a little while; when it is 
enough, lay N. in the Diſh, put in your Stew, 
ſqueeze in an Orange or Lemon or two, and ſerve 


it up to Table. 


Jo dreſs a Leg of Mutton a la Dauphine. 


LEA off all the Skin' and Fleſh of the 
4 Shank-bone, and alſo all the Fat, and ſcrape 
it clean; then parboil it, and lard it with ſmall 
Lardoons of Bacon : Spit it, put Paper over it, 
and roaſt it with a ſoft Fire; ſee that it be well co- 
loured. When it is rodſted enough, diſh it, and 
ſerve it up with ſome Ragoo of Legumes, as Cu- 
cumbers, young Onions, or Succory ; or with a 
good Cullis under it, or an Efſence of Ham. 


Garlick, and other Seaſonings, put in a little Oil. 
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GTU FF a Leg of Mutton with Mutton-Sewet, 
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will half the Liquor be waſted. Then put in a 


CAVE the Blood of a Sheep, take all the 
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«| To areſs 4 Loin of Mutton, | 


TT Aving cover'd the Bottom of a. Stew-pan with 

Bards of Bacon, lay on them Slices of Veg] 
and on the Veal, Slices of Onions; then lay your 
Loin of Mutton upon them, and cover it with Slices 
of Onion, Veal, and Bacon, as under it. Seaſon 
all with Salt, Spice, and ſweet Herbs. Then ſet 
the Stew-pan cover'd either between two Fires, or 
in an Oven; when they come out, bread them, 
and broil them on a Gridiron. In the mean time, 
prepare this Sauce call'd a Ramolade: Take Cives 
and Parſley, ſhred them ſmall, Capers and Ancho- 
vies, and ſtew them in good Gravy with a Clove of 


When all is done lay your Loin in; a Diſh, pour 
your Sauce upon it, and ſerve it up hot. 


Salt, Pepper, Nutmeg, and the Volks of Eggs; 
then lay it down at the Fire to roaſt, ſtick it with 
Cloves; when it is about half done, cut off ſome 
of the underſide of the fleſhy End in little Bits; 
put theſe into a Pipkin with a Pint of Oyſters, Li- 
quor andall, alittle Salt and Mace, ' and ſtew them 


Piece of Butter, and when the Leg is thoroughly 
roaſted, diſn it, pour this Sauce over it, ſtrew Salt 
about the Sides of the Diſhy and ſerve it up. 


To dreſs a Shoulder of Mutton i Blood. 


Strings and Knots out of a Shoulder of Mutton, 
lay it in the Blood five or fix Hours to ſoak ; then 
ſtüff it with ſweet Herbs, then put it into a Caul, 

7 es : ſprinkle 
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friokle it with Blood, and roaſt it. Serve it up 


with Veniſon or Anchovy Sauce. 


Re" 13% FO i M e Gy 19 5 n vi . 1 
To dreſs Mutton the Turkiſh May. 


* U your Meat into thin Slices; then waſn it 

in Vinegar, and put it into a Pot or Sauce-pan z 

| that has a cloſe Cover to it, then put in ſome Rice, MF 

8 whole Pepper, and two or three Onions; let al! 
theſe ſtew together, skimming it frequently ; when 

r e OEM | . | 7 AAR 

it is enough, take out the Onions, and diſh it with 


Fu all. 1 . 


* 


Sippets, and ſerve it up. 


ogg, I ES „ k 
45 


Shoulder of Mytton, with e Ragoo of rr, 


AK E a Shoulder of Mutton, get the Blade 
1 taken out as neat as poſlible, and put in the 
place a Ragoo of Sweetbreads, with Muſhrooms, 
Truffles, Cocks Combs, well ſeaſon d; when done, 
let it be cold before you put it in, and take Care to 
ſew it tight, that it may Ne e Form, and 
put it in a Stew- pan, with ſome Bards of Bacon, 
Slices of Veal and Ham, Onions, Parſley, Thyme, 
ſweet Herbs, Salt, Pepper, Spices, .with a Ladle- 
ful of Broth; and put it a doing with Fire under 
and over; then you muſt have ſome Turnips cut 5. 
what Shape you think proper, and blanch them in 
boiling Water ; then ſtrain them off; and let them 
be well drained; then put them in a good: Cullis, 
and let them be done cos then take your 
Shoulder of Mutton, out of the Braiſe, and ſee it 
be well drained from all the Fat, diſh it up, and 
pour oyer it your Ragoo of Turnips, and ſerve it in 


6 


"WJ 
: 
n 
! 
1 
1 
ay. 
PI 
* a 
l 
11 
Ty. 
, = 
\ 
9 
» 
47 
7 
44. 
fi: 
„ 
* 
ry 
* . 
8 
. 
45 
ay 
by 
Te 
7 
* 


- 


the firſt Courſe. 15 80 


\ * 1 - 
q 4. 


Shoulder 


286 .The LAD 's COM PAN IOR. 
Shoulder of Mutton 4 la Rouchi. 


AK E a Fore Quartet of Mutton, take out 

the Bones as neatly as you can from the Neck 

and Breaſt, and lard the Fillet, not parting them 

from the Shoulder, and put it on a Spit to roaſt; 

and when it is done, put under ſome ſtewed Endive 

and ſerve it up hot, with the larded Part upper. 
moſt, for the & —_— 


3 Leg of Mutton /arded 4 la Braiſe, with a Ragoo of 
lie © os Brin « | 


O U muſt get a Leg of Mutton, take off the 
; Skin, 4 lard it with Bacon wt and 7 Ham 
through and through, but ſeaſon your Ham and 
Bacon well, tie it, and put it in à Braiſe; then 
take ſome Cheſnuts, roaſt them, and take off both 
Skins very clean, and put them in ſome, good Cul- 
lis of Veal and Ham, and put them over a flow 
Fire; and when you find they begin to be very 
ſoft, ſee they be well reliſhed, and put them over 
your Mutton, and ſerve it hot for the firſt Courſe 
\ ..  Sheeps Rumps with Rice. 
Hine got ſome Sheeps Rumps, clean and 
1 1 blanch them, and put them à ſtewing in a 
good Braiſe; and when they are enough, take them 
out to cool; then take ſome Rice well waſhed and 
picked, put it in a Pot with ſome good Fat Broth, 
with an Onion ſtuck with Cloves, 4 little Pepper 
and Salt, and ſee it be well ſeaſoned, and very 
thick, and when it is done, put it to cool; then 
take your Sheeps Rumps, and put them round 
the Rice as neatly as you can; do them round in 
Eggs, and Crumbs of Bread over them: And when 
you have done them all, take a Frying- pan with 
ſome Hog's Lard, put it over a Stove, and when 
your Fat is hot, put your Sheeps Rumps in it, _ 
5 *** 


or four 8 


ſe they be of a good Colour, and diſh; them with 
fried Parſley round. F 


To dreſs Rumps of Mutton a Ta Sauce Robart. 


T AK E half a Dozen Sheeps Rumps cut large, 


boil them for three Hours in Water, and three 
nfuls of Vinegar, ſeaſoned with a Hand- 
ful of Salt, a Spoonful of Pepper and Cloves, three 
or four Onions, à Sprig or two of 'Thyme, and a 
Bay Leaf, Put the Spice and Herbs in after the 
Pot has been ſcum'd : When the Rumps are boiled 
tender, take them out, and lay them in a Colan- 
ler to drain, ſcore them on the Sides with a Knife 
dip them in drawn Butter, roll them in ' grate: 
Bread, and broil them brown : In the mean Time 
make your Sauce Robart thus: Put a Piece of Bur: 
ter, the Bigneſs of an Egg, into your Sauce-pan, ſet 
it over the Fire till it is almoſt brown, then put 
in a Handful of Onions minced very fine ; let them 
ſtew gently 'till they are brown, then put in half a 
Spoonful of. Flour ; let them ſtew a little longer 
then put in a Ladle of Gravy, a little Salt a 


Pepper, let them boil for a Quarter of an Hour, 
kim off the Fat, and put in half a Spoonful of 
Muſtard, the Juice of a 1 or a little Vinegar, 
pour the Sauce into your Diſh, lay the Rumps 
upon it: Garniſh, with fried Parſley, or Lemon, 
or both, and ſerve it up for a firſt Courſe. 


| To dreſs Rumps of Mutton a Ia St. Menehout. 
(YARNISH the Bottom of a Stew-pan with. 


Slices of Bacon, and then lay over them Slices 


of Veal, ſeaſoned with Salt, Pepper, all Sorts of 


Pice, and ſweet Herbs, and on them Slices of 
nions; then lay in your Rumps, lay Slices of Oni- 
ons upon them, Slices of Veal on the Onions, and 
lices of fat Bacon on the Veal ; cover the Stew- 
pan cloſe, and either ſet it in an Oven, or a la braiſe + 
q 2 7" | between 


X N * * W ln 0 11 
u * F » 5 ODIN a Nea & 
7 ane TE, (i Te POT emen 
7 - : „ 4 * * N * 1 N. TY 
a £ 4 * 1 * , e 77 
j N A wy 
1 . 


288 1 Fhe | LA D y's : Cour 4 NON. 


between two Fires: When tile Rumps are enough 
take them out, and drudge them well with orated 
Bread, and broil them on a Gridiron. -. While they 
are doing, make for them a Sauce called Ramolade 
thus; tols up Anchovies, minced Capers, Civez 
and Parſley, and a Clove of Garlick, in ſome 9000 
Gravy, a little Oil, and with Salt, Pepper, and 
other common Seaſonings; pour this Ramolade in 
the Diſh, lay the Rumps upon it, and ſer ve them 
t 


"F. To farce and fry Rumps of Mytton, 


CFYOVER the Bottom of a Stew-pan with Bards 
of Bacon, Cc. as in the Receipt above di- 
rected, and ſtew them à la braiſe, or bake them in 
an Oven. Then wrap them up in Forced - Meat 
made as follows: Take a Pound of a Leg of Veal, 
half a Pound of fat Bacon, and half a Pound of 
Sewet, boil” them for half an Hour, then throw 
them a little into cold Water, that your fat Bacon 
may not run to Oil in mincing. Then mince each 
of them ſeparately by themſelves very fine, then 
mince all together, and pound them well in a Mar. 
ble Mortar, with the Crumb of - a French Roll, 
ſoaked in Milk or Broth, and four raw Eggs, ſea- 
Joned with Salt and Pepper, according to your 
Diſcretion, .a little Nutmeg,” 2 little Parſley and 
Onion minced very fine. Having pounded all 
theſe together to a Paſte, wrap the Rumps up in 
this forced Meat, dip them in . — Eggs, drudge 
them with Flour, and fry them in Hog's Lard, 
till they are of a fine brown Colour; then diſh 
ahem, ä ed e up. 
_  Sheeps Rumps with Parmeſan Cheeſe. 
P U T your Sheeps Rumps in a good Braiſe, 28 
before, and when done, put them to cool ; then 


take ſome Crumbs of Bread very fine, and as much 


Par 


& 


* * d dip them in Eggs, and lat the Crumbs 


i over * E. 


1 
* 4 2 
259 


ther, t then take your 


be vLavy's Companion. | 
+ Cheeſe mixed f 


of Bread and Ps: Cheeſe over; ”M if you 


find that onge doing over is not. enpughy dg them 
twice, and fry them in good Hog's Lard of 2 good 
Colour 5 and Rerre them. with GAA "ih. 


ſmall — wr — wrap it up in Paper 
before- you lay it down, for Fear it. ſhould burn'; 
en it is almoſt roaſted, drudge, as before, the 
Part of it that is not larded, with Crumbs of Bread, 
adding to them ſome Salt, and Pariley ſhred mall; 
make a brisk Fire to brown it well, and ſerve: it 
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to the Skin, and bone and mince it wit *4 
dewet, Thyme, Parſley, and Onions ; beat it in 
2 Mortar with {avou ry pice and two Anchovies; 
then waſh the Infide of the Skin with the 


Batter of Eggs and fill it, baſte Flour and bake 
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290 The Lapr's CoA ANTON. 
it: The Sauce may be ſeaſoned with Gravy, or Put 
to ir 4 Regalia of Cucumber, Cauliflower, a 


Hur Lamb Pie, ſee the Chapter of Paſtry, 
Another Way to force a Leg of Lamb, 
AK E a large Leg of Lamb, cut a long Slit 
on the Backſide, take out all the Meat, but 
don't deface the other Side; then chop the Meat 
ſmall with Marrow, Beef Sewet, Oyſters, Ancho. 
vies unwaſh'd, an Onion, {weet Herbs, ſome Le. 
mon-peel, ſeaſon'd with Salt, Pepper, a little beaten 
Nutmeg, and Mace. Then pound all theſe well in 
a Mortar, ſtuff your Skin, ſew it up, waſh it over 
with the Yolks of Eggs beaten, put it on the Spit, 
drudge it with Flour, and lay Pieces of Butter over 
it; or. you may bake it, if you pleaſe: Stew ſome 
Oyſters in White-Wine, with a Blade of Mace; 
keep out the largeſt to lay with Anchovy Sauce, 
Milos, and a good deal of Gravy, and ſo 
ſerve it. Fricaſey the Loin to lay round it, cut into 


* 


ſmall Pieces very thin, ſeaſon'd with Salt, Pepper 
Nutmeg, Cloves, Mace, Cives, and ſavoury Herbs: 
Fry them in' clarified Butter, and when they are 
fry'd enough, pour out the Butter, clean the Pan 
pot in a Quarter of a Pint of White-Wine, a Pint o 
ffrong Gravy, ſtew your Lamb in the Gravy; then 
add an Anchovy, a few Oyſters, and Muſhrooms 

ith the Liquor; then roll up a Piece of Butter in 
Plour, and the Yolk of an Egg, and ſqueeze in the 
les and L 


| Juice of a Lemon. Garniſh with Pic 
mon, and ſerve it up. 
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To fry A Neck e, Lv Lambs 


Cv. the Ribs afunder, beat them with your 
C ba then fry them in = Hide Ale; Eaſon 
them with a little Salt, and cover them cloſe with a 
Plate; take them out of the Pan with the Gravy 
in them, ſet them in a Diſh before the Fire; clean 
your Frying N in half a Pint of White- 
Wine, ſome Capers, and the Yolks of two Egg 
beaten with a little Salt and Nutmeg, add to this 
the Liquor 9 — were fry'd in; ftir it with a Spoon, 
all one Way, till it be thick; then put in the Lamb; 
ſtir all together; garniſh with Parſley and Lemon, 
and ſerve it rr ok ET One OR 


91 


* 


I Io dreſs Lamb in a Ragoo. _ 1 
A F T E R having cut a Quarter of Lamb into 


four Quarters; lard it with middle-fiz'd Slips 
of Bacon, and toſs it up a little in a Sauce- pan, 


to brown it: 


t; boil it in an earthen Pot, or Stew-pan . 
with Broth, 


Salt, Pepper, Cloves, a Bunch of fine 


Herbs, and Muſhrooms. Make a Sauce for it of 


fry'd Oyſters, with a little Flour, and a Couple of 


rooms. 


Another May. 
1 AK E a Quarter of Lamb, roaſt it, and 
ate e te nent cones, 
grated Bread. Into the Diſh, in which you intend 


to ſerve it in, - a Cullis of Veal, with Salt, 


Pepper, an Anchovy, the Juice of a Lemon, and a' 
few Cives. Warm it, lay in your Lamb, and ſerye' 


it up. 


y N 
a o& 
» * 
N | - BY : N * : Z» 1 
* 7 - 
$ 


Anchovies; when you are ready to ſerve up, add 
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F Aving taken out; the Brains, make. a Pudding 
'of them; boil them, and, when they are cl? 


. , 2 


Sewet together, add to it ſome grated Bread, ſea. 


fon. with Salt, Pepper, and ſweet Herbs minc'd 


ſmall, add four or five ray: Eggs. Fill the Lamb', 


Ee 
» 4 


Head with theſe; then ftew. it in a Stew-pan with 


ſome. ſtrong Broth; make Balls of the Remainder 
of your minc'd Meat. i M e ergy ee, . 


po dreſy @ Tatnb's Head in Pottage. 
TAE the Head, Feet, and Liver of a Lamb, 
and young Bacon, ſcald them; then boi] 


them all together in a large Pot in ſome Broth : 


* 


ben they are boiled and well ſeaſoned, lay your 
ottage a ſoaking with good Broth 6 


Pot! wit Br. Fen Gravy, 
and. put the Lamb's Head in the Middle : Bread 
the Brains, and fry them thoroughly; then 

ut them into their Place again. Garniſh your 
9 e with the Feet, Bacon, and Livers. 'Thick- 
en with a white Cullis made of Crumb- bread ſoaked 
in good Broth, a Score of ſweet Almonds, and the 
Telks of three hard Eggs, pounded and ſtrained, 
well ſoaked, and ſeaſoned with the Juice of a Le- 
mon. Then ſerve it up.  _ or 


To fouſe a Side of Lamb. 


N E it, ſoak it well from the Blood, wipe it 
N and ſeaſon it with Salt, Nutmeg, and 


aten, ſweet Herbs, and Lemon-peel min- 


” 


1 7 


11 
inger k erbs, and L peel min 
cd, and Coriander-Seed whole. Lay broad Slices 
of Lard over the ne then roll it into a Col- 
lar, and bind it up in a Linnen Cloth; put it into 


boiling Liquor, skim it well, put in Salt, Nut- 


meg, and Ginger ſliced, Fennel, and Parſley Roots; 


when it is almoſt boiled, put in a Quart of White- 


/ Wine; 


Quart of White-Wine ; when it is 


RONE your Lamb, then dip it. in 3 


ſmall Beer and Vinegar, one Part of t 
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Wine; when it is enough, take it off, put in Slices 


of Lemon, the Peel of two whole ones, and a Do- 


zen Bay-Leaves, and give it a Boil cloſe covered. \ 


Another Way. 8 


AK E the Bones out of a Side of Lamb, lay 
1 it to foak in Salt and Water, then wi 
ſeaſon it with Salt, Pepper, Nutmeg, and ſavoury 
Herbs ſhred ſmall, and Lemon-peel. Lay this 
Seaſoning upon the Lamb, and broad Slices of 
Bacon upon the Seaſoning ; then roll it up into a 


Collar, tie it up tight in a Cloth, and boil it in 


Water and Salt; when it is ſcumm'd, put in Fen- 
nel, Parfley Roots, Ginger ſliced, and Nutmeg, 
and, when it is near boiled enough, pour in a 

oiled, put in 
half a Dozen Bay-Leaves, the Peel of a Lemon, and 
Slices of Lemon, then put all in a Pot, and cover 


it cloſe for Ule. 


, To make Lamb like Veniſ n. 


1 
o 
: 


of a Pig, Sheep, or Calf; then parboil it in 
firſt, and 


three of the latter, let it ſtand in it all Night: 
Then put in ſome Alkanet Root, or Turnſoile, and 
bake it with Pepper, Cloves, Mace, Claret, and 
Butter, and ſome Sprigs of Roſemary. b 75 


JD fry Lamb- Stones. 


Arboil them, mince them ſmall, fry them in 
' tweet Butter, ſtrain them with ſome Cream, 


Pepper, and beaten Cinnamon, and, when it is 
ſtrained, or to it ſome grated Cheeſe; then fry 


them, an 
Water. 


ſerve them up with Sugar and Roſe- 
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| Loin of Veal a la Braiſe. 
Aving parboiled your Veal, lard it with large 
3 Lardoons, ſeaſoned with Pepper, Salt, and 
Nutmeg. Garniſh the Bottom of an oval Stew- 
pan with Slices of Bacon and Veal, ſeaſoned with 
Salt, Pepper, ſweet Herbs and Spices, minced Par- 
fley, Slices of Onions, Carrots, Parſnips, and Le- 
mon: Then lay in your Loin of Veal, the Kidney 
Side uppermoſt, ſeaſon it over as under, cover 
it in like Manner with Slices of Veal and Bacon; 
ſo having covered your Stew-pan very cloſe, ſtew it 
with Fire over and under it ; when it is enough, 
drain it well, then lay it in a Diſh, pour upon it a 
Ragoo of Veal Sweetbreads, Cocks Combs, Muſh- 
rooms, Morels, and Truffles, or of Cucumbers, 
or of Lettuce; ſo ſerve it for the firſt Courſe. 


To make Neal à la Mode. 


UI out the Bone, and take the hard Skin 
off a Fillet of Veal, take Salt, Pepper, Mace, 
and Cloves in Powder, mix them with Thyme, Sa- 
voury, Lemon-peel, and Shalot ſhred ſmall : Then 
cut * Rind of from about half a Pound of Bacon, 
cut it into Pieces about the "Thickneſs of your 
Finger, and the Breadth of two Fingers ; roll them 
up in the Seaſoning, skewer it up cloſe, and tie it 
in the fame Faſhion as before you cut it. Beat the 
Yolks of ſome Eggs, and waſh it all over with 
them, put it into a Diſh and bake it, with Pieces 
of Butter all over it, and when it is baked, take 
out the Veal, and ſerve it. 3 
If you would pot it, take it from the Gravy, 


and pour over it as much clarified Butter as will 
ws Bs cover 
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cover it, and tie a Paper over it, and when you 
at it, cut it out into thin Slices, and eat it with 


Oil and Vinegar, or Juice of Lemons, or Lime- 


juice beat up thick together. 
J areſs Veal a la Bourgoiſe. 8 


V0 U may cut pretty thick Slices of Veal, an 

lard them with pretty large Lardoons of Ba- 
con; ſeaſon them with Salt, Pepper, all Sorts of 
Spices, Parlley, and Cives minced ; then garniſh the 
Bottom of a Stew-pan with Bards of Bacon; lay 
in your Slices of Veal upon them; ſet your Stew - 
pan over a gentle Fire, that may keep them ſweat- 
ing for ſome Time ; then brisk up the Fire, and 


brown them on both Sides; then add a little Flour, 


and brown that ; put in ſome good Broth to moiſten 
them, and let them ſtew gently ; when they are 


enough, take off the Fat, and put in the Yolks of 


two or three Eggs, beaten, up with Verjuice, to 
bind it. Diſh it, and ſerve it up. ' 


To boil a Leg of Veal and Bacon. 


ARD your Leg of Veal all over with pretty 
large Lardoons of Bacon, and Lemon-peel, 
boil it with a Piece of middling Bacon; when the 
Bacon is enough cut it into Slices ſeaſon them 
with dry Sage and Pepper mixed together. Diſh 
the Veal, lay the Bacon round it, ſtrew it over 
with Parſley, and ſerve it up with green Sauce in 
daucers ; which green Sauce you muſt make as 
follows : ky 
Beat two or three Handfuls of Sorrel in a Mortar, 
with a Couple of Pippins quartered, and put to it 
Vinegar and Sugar. i 

Or take a Couple of Handfuls of Sorrel, pound 
tm a Mortar, — out the Juice, and put it 
ma Pipkin, with a little drawn Butter and s ugar, 
-"IF:4. : and 
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and grated Nutmeg. Warm it, and pour it on 
your ſeal and Bacon. e 

8 7 1 L of Veil. 


CT UPPF it with Beef-Sewet, and ſweet Herhs 
chopp'd, ſealoned with Salt, and Nutmeg, and 
- boil it in Water and Salt; then take ſome of the 
Veal, and put to it ſome Capers, Currants, whole 
Mace, a Piece of interlarded Bacon, two or three 
whole Cloves, ſome Artichoke-{uckers boiled; and 
— in beaten Butter, boiled Marrow, and Mace, and 
ieces of Pears. Then take Sorrel, Sage, ſweet 
Marjoram, Thyme, and Parſley ; mince them 
coarſly, and bruiſe them with the Back of a La. 
dle ; put theſe into your Broth to make it green, 
and give them a Walm or two, then your other 
Materials, ſome Barberries, or Gooſeberries, beaten 
Butter, and Lemon. "IP 
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Loin of Veal marinated. 


Arboil and lard it-with large Lardoons, lay it 

in a great deep Diſh, put to it a ſufficient Quan- 

tity of Vinegar, together with Salt, Pepper, ſome 
Slices of Lemon and Onion, Bay Leaves, and 
whole Cives, and let it marinate in it three or four 
Hours, then put it on a Spit, lard it with Slices of 
Ham and Bards of Bacon, wrap it round with Pa- 
Pers and lay it down to the Fire; put into the 
ripping-pan a Pound of Butter, together with the 
Pickle in which you marinated the Veal, and baſte 
it with it from Time to Time as it is roaſting; 
when it is enough, take off the Paper and Slices of 
Bacon, brown it well with a brisk Fire, 1o {ſerve 
it, with ſome Eſſence of Ham under it, and garniſh 
with fried Veal Cutlets, "2 | 


k "44h; 
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Neck of Breaſt of Veal | being half roa ed, 

\ cut it in fix Pieces, and ſeaſon it with Pep- 
per, Salt, and Nutmeg, and butter the Inſide of 
your Diſh, then ſtove a Pound of Rice tender, 
with ſome good white Broth, Mace, and Salt; you 
nuſt ſtove it very thick; put in che Yolks of ſiæ 
Eggs; ftir it about very well, and cool it, and put 
{ome at the Bottom of your Diſh, and lay your 
Veal on a round Heap, and cover it all over with 
Rice; waſh it over with the Yolks of Eggs, 
and bake it one Hour and half; then open the 
Top and pour in ſome good thick Gravy, and 
ſqueeze in an Orange, and fo ſerve away hot. 
Garniſh with ſliced Orange and Veal Cutlets. 

Bombarded Vell. 

\ E T a Fillet of Veal, cut out of it five lean 

Pieces, as thick as your Hand, round them up 


a little, then lard them very thick on the round 
Side; lard five Sheeps Tongues, being boiled, 


„ blanched, and larded with Lemon: peel and Beet 
e Root, then make a well ſeaſoned Forced-Meat, 
d with Veal, lean Bacon, Beef Sewet, and an An- 
ur chovy, roll it up into a Ball, being well beat, then 
of {WI make another tender Forced-Meat with Veal, fat 
a- hacon, Beef Sewet, Muſhrooms, Spinage, Parſley, 
he WWW Thyme, ſweet Marjoram, Winter Savoury; and 
he geen Onions; ſeaſon and beat it: Then put your 
ſte Forced Ball into Part of this Forced-Meat, put it 
g; o a Veal Caul, and bake it in a little Pot: Then 
of oll up that which is left in another Veal Caul, wet 
ve WE VID the Batter of Eggs, roll it up like a Bolognie 
in baulage, tie it at both Ends ſlightly round and boil 


t; your Forced Ball being baked, put it in the 
Middle of the Diſh; your larded Veal being ſtewed 
n ſtrong Broth, lay round it, and the Tine 
fied brown, between each, then pour on them a 


Ragoo, 
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| Ragoo, lay about it the other Forced-Meat, cut 25 
thin as a half Crown, and fried in vie Batter of 
Eggs; then ſqueeze on it an Orange, nd garniſh 


I 


it with ſliced Lemon. 1 

Veal ala Daub. 
W H E N you have interlarded a good Fille 
A of Veal, as the Beef is done, add to the 


ſtewing of it a little White - Wine; then make for i 
a Ragoo, and garniſh it with ſliced Lemon. 


a To flew Veal. t 


HE N you have cut your Veal into ſmall WM, 
| Pieces, ſeaſon it with Salt, whole Pepper, ; 
| Mace, an Onion, and Lemon-peel, in order to be 
ſtewed in Water, with a little Butter: When your 
Meat is enough, ſtir in the Yolks of Eggs beaten, 
and let all have a Walm or two, before they arc 
taken off from the Fire. 


JD make Balls of Veal. 
INCE the Lean of a Leg of Veal, and 


IVI cut out the Sinews; then mince with it ſome 
Fat of Beef Sewet, if the Leg be of a Cow- Calf 
the Udder will be good inſtead of Sewet; when it is 
very well tempered together with the Chopping 
Knife, have ſome Cloves, Mace, and Pepper beaten, 
and with Salt ſeaſon your Meat, putting in ſome Vi. 
negar; then make up the Meat into little Balls, and 
ſet them to boil in good ſtrong Mutton-Broth; 35 
ſoon as they are boil'd enough, take the Volks of 
five or fix Eggs well beaten, with as much V inegat 
as you pleaſe, and ſome of the Broth mingled toge- 
ther; ſtir it into all your Balls and Broth, give it a 
Walm on the Fire; then diſh up the Balls upon 
Sippets, and pour the Sauce on it. 


Olives 
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Z Jens a TR 
ASH ten or twelve Scorch Collops with 
Batter of Eggs, and ſeaſon them ; then lay 

ver them a little Forced-Meat, roll them up, and 

caft them: Make for them a Ragoo, and garniſh 

Ide Diſh with ſliced Orange. - 


Olives of Veal another Way, 
E take the Fleſh of a Fillet of Veal, with 
ſome Marrow, two. Anchovies, the Yolks of 
wo hard Eggs, a few Muſhrooms, and Oyſters, a 
little Thyme, Marjoram, Parſley, Spinage, Lemon- 
peel, Salt, Pepper, ey, and Mace, finely beaten; 
then take your Veal Caul, and lay ſeveral Lays of 
be Wl middling Bacon, and of the Ingredients above, one 
ut pon another, and roll all up in the Caul to beroaſted 
or baked; and when it is enough cut it in thin 
Slices, and ſerve it in a Diſh of ſtrong Gravy. 


Another Way. - 
$ UT the Fleſh of a Leg of Veal into thin 


h | 


nd Slices; take Thyme, Marjoram, Parſley, 
me Marrow, Cloves, Mace, Nutmeg, and Salt; chop 
lf, all theſe together, and roll them up in ſome of the 
t is bog Pieces; then ſpit them on a Bird-Spit, and tie 
ing em on; and when they are roaſted, make Sauce 
en, bor them of Butter, and the Juice of two or three 
& Oranges. 5 

in 8 

An admirable Way of dreſſing Collops. 

; of ( UT a Leg of Veal into thin Slices, and hack 
gar them with the Back of a Knife; then lard 
ge. em thin with Bacon; then take a few ſweet Herbs, 
1 at ſmall, ſome Nutmeg grated, and ſtrew over the 


Meat, flour them, and falt them; then take them 
and fry them brown in ſweet Butter. For the Sauce 
take half a Pint of Gravy, a Quarter of a Pint 
of Claret, one Anchovy, one Shalot ; ſhred 2 

. | and 


pon 
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and boil them together; then put in a Quarter of 
Pound of ſweet Butter, the Y ks of * E ink 
beaten ; then pour out the Butter you fried them in 
i any is left, ànd put in your Sauce, and ſhake it to. 
gether; diſh them up very hot, with Lambs Stones 
and Sweetbreads, fried brown. Garniſh your Dif 
with Lemons, or Truffles, and Morels. 
Scotch Collops another Way. 

IDJRepare a Fillet of Veal and cut it into thin Slices, 
1 then cut off the Skin and Fat, lard'them with 
Bacon, and makethree Pints of Gravy, as for Soop, 
flour your Collops, and fry them brown, and lay 
them by; then take a Quarter of a Pound of But. 
ter, -and put it into a deep Stew-pan; let it melt, 
and ſtrew in a Handſul of Flour, ſhaking and ſtir- 
ring it *till it is brown; then put in the Gravy, and 
one whole ſmall Onion, a Bunch of Herbs, which 
muſt be ſoon taken out; let it boil a little, and 

t in the Collops to ſtew half a Quarter of an 
Hour: Put in Balls of Forced-Meat ready fried; 
beat the Yolks of two Eggs, break into them fix 
Ounces of Butter, a little Vinegar; take up a 
little Liquor out of the Stew-pan and mix with it, 
then pour it all in, and ſhake them well 3 

take out the Collops, lay them on the Diſh, and 
let the Sauce thicken a little more, and pour it over 
the Meat: You may add fried Bacon, Muſhrooms, 
and Palates; put in the Juice of a Lemon: 


| White Scotch Collops. 


AFTER you, have cut your Veal in thin 
1 Slices, lard it with Bacon, and ſeaſon it with 
Gloves, Mace, ſweet Herbs, and grated Bread; 
ſtew the Knuckle with as little Broth as you can, 4 
Bunch of ſweet Herbs, a little Cloves, and Mace; 
then take a Pint of it, and put in two Anchov1es, 
4 Quarter of a Pint of White-Wine, ap 12 
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ſhrooms; thicken it the Talks of 4 
he Eggs, 2 Piece of WP. l 


Another Way to'dreſs "Scotch e 


oe LAS 14 . he 175 


ARD the fleſhy, Part * Leg TR 
with Bacon, as much as yu thin At, fi 
deny chin; then; take half a Finz of Ale, — 
the Veal in it, till the Blood be Out $f, 3 N 
out the Ale into a Porringer, and take 4 futle 
Thyme, Savoury, and ſweet Mazjoram, - choppid | 


. 


full ſtrew it over the Veal, andfry it in B * 


and flour it a little till enough; 1 t it into 
? a Diſh; I. the Butter away, l in Bits of 
) WY Bacon and lay in the Middle of the Diſh, For the 
Sauce, put into the Ale four Anchovies, and a I. 


lt 1 
be White-Wine, the Lolks of two Eggs, a little 
0 Nutmeg, or 0 or Pepper: Melt the Anchovies before 
Þ jou put in the Eggs; and when ĩt begins to thicken; = 
4 put in a Piece utter, and ſhake it about ill it 


gmelted; | then pour k it AYR your Meat. You may 


do it in Gray inſte 
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. 5 „en 11 | 
I _ as the Fleſh ef Pow, Berf Beweti und 
f Marrow, of each the like Quantity ; ſeven 


Oyſters, a little lean Bacon, with fweet Herbs, Pep- 
E Saks T and N ke them Ju 


make it ap into 1 
To make P bier Meat hel. e 


hin ETa Pound of Veal, and the ſame v 

ich Beef Sewet, and a Bit of Bacon, ſhred —4 
ad: er; beat it in a Mortar wer fine 3 ; then ſenſom it 
= ith ſweet Herbs, Pepper, Salt oven, Mace,and 
ce; meg ; and when you roll i up to fry, add the 


Lolks of two or three Eggs to bind it: Tou 


0 Oy fiery, Or N at an Entertainment... ioc 7 
Breaſt 
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it as flat as you can; ſeaſon it. with Parſe 
Thyme, Marjoram, Winter Savoury, Maryoold: 
all well minced, Pepper, Salt, and Nutmeg, rol 
it up well, and tie it very cloſe, then tie it up i 
a Cloth, and boil it in good ſeaſoned Broth, Wine 
and a little Thyme. When it is boiled, let it cog 
in the fame Liquor; ſend it up either whole or! 
Slices, upon a Napkin. Garniſh it as you like. 


Tigget of Veal à la Daub. 


A FTER having taken of the Skin, blanch i 
£ A lard it with ſmall Lardoons, and lay it to foak 


in Verjuice, White-Wine, Salt, a Faggot of ſweet 
Herbs, Pepper, Bay-Leaves, and Cloyes : The 
roaſt it, baſting it with the ſame Wine, mixed wittf 
Verjuice, and a little Broth : When it is roaſted, i 
mou intend to eat it hot, make your Sauce of the 


pping, a little fried Flour, Capers, Slices 0 
Lemon, Juice of Muſhrooms, and' Anchovies. Let 
your Jigget ſimmer in it for ſome Time, and ſerve 
away.  _ i, os. 
A Leg of Mutton may be done the fame Way. 


1 


F 


Huus beat ſome thin Slices of Veal flat wit 
your Cleaver, take Meat enough to mak 
your Loaf with; then take another Lump of you 
Slices of Veal, and cut into Bits, together wi! 


7 * 


ſome Beef Sewet, ſome Bacon, and a Calf's Udde 
blanched ; put all together in a Stew-pan over tht 
Fire, ſeaf it with Pepper, Salt, ſweet Herbs, fin 

ley, Garlick, Muſhrooms 


Spice, Chibbols, Par | 
and Truffles, if you have any; toſs it up, ® 
ſtir it together, and put into it Crumbs of tea 


i 


* 


* * 8 ˖ | 
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All this being well minced, garniſn the | whole 
Bottom of a Stew-pan with ſome thin broad Slices 
of Bacon, and over them ſome Slices of Veal, 
and then your Forced-Meat all round it, the Thick-. 
nels of two Fingers: At laſt, put in a ſmall Ra- 
oo made of Griſtles of Veal, and ſome green 
* let all be well done, and of of, a aſte, 
and put this Ragoo into your Loaf of Veal, put- 
ting, at the ſame Time, more of your Forced. 
Meat, and {mall Slices of Veal over the ſame ; 
bring your Slices of Bacon to lay about it, and let 
them ſtew : It being done, take out the {aid Slices 
of Bacon, pour out the Fat, turn it upſide down 
in the Diſh, skim it well, and put your Ragoo of 
green Peaſe over it, or, inſtead of Peaſe, a Cullis. 
At another Time you may ſerve up your Loaf 
with a Ragoo of Sweetbreads of Veal, Cocks 
Combs, Muſhrooms, Truffles, or an Eſſence of 
At another Time, you may make Uſe of a Calf's 
8 0 Caul, inſtead of Slices of Veal, and ſerve it up- 
| At another Time, inſtead. of taking; Griſtles of 
Veal to put into your Loaves, take Fillets of all 
Sorts of Fowls, and put over your Loaf an Eſ- 
ſence, or a Ragoo of Spaniſh Cardoons, or ſuch 
other Sauce, or | i as you think fit. 

At another Time, inſtead of ſuch Fillets, you 
wil way make Uſe of a Ragoo of Sweetbreads. * 


Ck on Se EE | e os 43 ae al 
V OU muſt take the Fillet of a Cow-Calf, cut 
1 away an Inch of the middle Bone, on each 

r the Side, cut off the Udder, and cut it in long Slices, 

and roll it in a Seaſoning of Salt, Pepper, Nut- 
rooms u f and ſweet Herbs ſhred ſmall 5 make Holes 
in the Fillet of Veal, and in them tick theſe Pieces 

Brea of ſeaſoned Udder as thick as you can; then put 

Eggs mo a Stew-pan your Fillet, {et it over a Stove 

| e | with 
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vou find Occaſion 3 when it is pretty near enough 
and put it in, ſhake it now and then; it will tale 
ive Hours ſtewing, if your Fire be ſlack: About a; 
Hour before: it is enough, put in a Pint of ſtron 
Broth; when it is quite enough, put in a Pint of 
Muſhrooms, and a Pint of Oyfters, with a little 
of the Broth, and two Spoonfuls of Capers. Then 
kim off the Fat again; 3 uſe the Li. 
nor, thicken it wick Flour, and pour it on the 
iſh- of Meat, and ſerve it up. 


„„ oa fer Veal... 
javing cut your Veal into ſmall Piece, 


> 
*.. 
4 


AFTER 
1 ſeaſon them with Salt, whole Pepper, an 
Onion, n Mace, and two or three 
Shalots; ſtew all in Water, or Port Wine, with a 


little Butter ; when your Meat is ftew'd enough, 
— in ſome Volks of Eggs beaten, give them a 
ſalm or two, diſh them, and ſerve them up. 


— 


24 a. 145.1 10 Veal Blanguth Go 
OAS T a Piece of Veal,' cut off the Skin, 
and nervous Parts, into little thin Slices; put 
ſome Butter in a Stew- pan over the Fire, with ſome 
choppꝰd Onion; fry it a little, then add a little Duſt 
of Flour to it, and wet it with good clear Broth: 
Put to it a Faggot of ſweet Herbs, and young 
Onions, ſeaſon 2 with Spice; make it of a go 
Taſte, then put in your Veal, bind it with Eggs 
and Cream like a Fricaſey, fome Shalot, Rocam- 
bole, and Parſley, chopp'd ſmall, and {ſome orated 
Nutmeg, and grated Lemon-pecl, with ſome Lemon. 
3 make it ſavoury; and laſtly, put in a Spoon 
er Oil; fee it bn. 


1 | 
? . 
o * Fi 


* 


A Shoulder of Veal à la Piemontoiſe. 


of Bacon and Ham, ſeaſoned with Pepper, Salt, 
fine Spice, fine Herbs, and lard the Shoulder of 


* 1 * 9 


braiſe it 5 then take Sorrel and Lettuce pi cke d » nd 
waſhed clean, chop it very well, put it over'the 
Parſley, Onions, and Muſhrooms. The Herbs be- 
ag ted tender, pur to it ſome good Cale. Bi 


Shoulder of Veal is ready, take it out and drain it, 
put it in the Diſh you intend it for; take off the 
Skin, put ſome of the ſweet Herbs under and 
orer, put the Skin over it again, wet it with 
melted Butter, and ftrew over it ſome Parmefan'; 


\ 4 give it a Colour in the Oven, and ſerve it hot. 
gh, 2 be l 
W A Neck of Veal in Farced-Meat Cutlets. 


D OIL the Neck of Veal in your Soop ; when 
it is boiled, take it out, and cut all the Fleſh 


5 Farced-Meat, then form the Farced-Meat like Cut- 
* lets, with the Ribs ſticking out, put them into a 


Baking-pan, do them over with Yolks of Eggs and 
Crumbs of Bread; put them in the Oven, give 
them a good Colour, then put them in a Diſh | with 


Gravy under them ; ſerve them hot. 


Ragoos. 


* , ' L | 
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a that it May hang At One End, cut Lardoons | 


Veal with it ; cover it again with the Skin, and 


? 


* 


of Ham, and Sweetbreads, cut in Dice. When the 


from off the Bones, and make it into a good 


For ragooing a Breaſt of Veal, ſee the Chapter of 


a \ 


206 The Lady's Cour AN IOx. 
9 Jo baſh a Cali's Head, 

V OUR Calf's Head being ſlit and cleaned, and 
half boiled, and cold, cut one Side into thin 
Slices, fry it in a Pan of Butter; then having 3 
Sauce-pan on the Stove, with a Pint of Gravy, 3 
Pint of ſtrong Broth, a Quarter of a Pint of Claret 
and as much White-Wine, a few Savoury Balls, and 
a Pint of Oyſters, with Lambs Stones and Sweet. 
breads, boiled and blanched, and ſliced, with 
Muſhrooms and Truffles, two or three Ancho- 
vies, with two Shalots, and a Faggot of {weet 
Herbs, toſſed up and ſtewed together; ſeaſon it 
with Nutmeg, Mace, Pepper, and Salt; then 
ſcotch the other Side a- croſs and a- croſs; flour, 
baſte, and broil it : 'The Haſh being thickened 
with brown Butter, put it in the Diſh, lay about 
it fried Balls, and the Tongue ſliced and larded 
with Bacon, and Lemon-peel ; then fry, in the 
Batter of Eggs, ſliced Sweetbreads, carved Sippets, 
and Oyſters; lay in the Head, and place thek 
about the Diſh, and garniſh it with ſliced Orange. 


Another Way. 
mm L your Calf's Head *till the Meat is near 


D enough for eating, take it up, and cut it into 
4 thin Slices; then put to it half a Pint of White. 
1 Wine, and three Quarters of a Pint of Gravy; 
4 put to this Liquor two Anchovies, half a Nutmeg, 
3 a little Mace, and a ſmall Onion ſtuck with 
2 Cloves ; boil this up in the Liquor, a Quatter of 
= an Hour; then ſtrain it, and let it boil. gently 
again; then put in your Meat, with a little Salt 
and ſome Lemon-peel ſhred fine, and let it few 1 
little ; mix the Brains with the Yolks of Eggs, and 
. fry them for Garniſh; when your Head is read), 
Make in a Bit of Butter, and ſerve it up. 


/ Atl 


" > — - 2 — n 


1 


| 9 WO... | Y * 1 
ET a Calfs Head with the Skin on, and 
2 ſcald it, and boil it an Hour and an half; 
when cold, lard it with Lemon: peel, and then {pix 
it; when it is enough, make a ga ſavoury Sauce, 
de - 


s you do for a haſhed Head, and pur into it 
d rorced-Meat-Balls, fried- Sweetbreads, 888, and 
i Claret, a little Bacon, ſome Truffles, and. Morels, 


Muſhrooms, and Oyſters, and a little Lemon-juice, 


0- and mix it all well together, with the Sauce, and 
< pour over the Head. It may be done as well with. 
it the Skin off, as it comes from the Butcher's 
en | i 5 


Calf's Head Surpriſe. 


VO muſt bone it, and not ſplit it, cleanſe it 
well, and fill up the vacant Place with 
Meat, and make it in the ſame Form as before ; 
you may put in the Middle, a Ragoo, and cover 
it with Force-Meat; then waſh it with Egg, and 
crumb it, and bake it; ſo ſerve it. | 


ID roaſt Veal Sweetbreads. 


Aving larded them with ſmall Lardoons, run 
11 a Skewer thro' them, faſten them to the 
dpit, and roaſt them *till they are very brown; 
then lay them in a Diſb, in which you have put 


ire Eſſence of Ham, or good Gravy ; fo ſerve 
meg, them. | 4 : he es 
with | Fd on 
er. q To fry Veal Sweetbreade. 
al \ FTER having blanched and cut each Sweet- 
m bread in three or four Pieces, lay them in a 
andi with an Onion cut in Slices, ſome whole 
oy ty, ives, and a Bay-Leaf, Salt, Pepper, two ot three 
loves, and Juice of Lemon; let them marinate 
WW this for two Hours; mean while, make a Batter 
follows: Put into a Pan one Handful of Flour, 
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= and one Egg, melt as big as a Walnut of 


from the Batter; when they ate, fried brown, take 
them up and drain them; then fry ſome Parſley, 


* 
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508 The LUS Contanion: 
and a little Salt, beat it into Batter with fair Wa. 


utter and add to it: Take Care it be not too 
thick, nor too thin: Take the Sweetbreads out «f 
the Marinade, and having dried them well between 
two Napkins, put them into the Batter; heat ſome 
Hog's Lard in a Frying-pan, and put in your 
Sweetbreads one by one, draining them wel 


lay a Napkin in a Diſh, place your Sweetbreads 
pon it, and the fried Parſley in the Middle; ſo 
ſerve them for Plates, or little-Diſhes..- | 


Sweetbreads of Veal a la Dauphine. 


Jelly, put in the Sweetbreads to 3 bei 
| Jl 2 with Jo 


'Sweetbreads laid upon it. FA 

m Ib force Veal Sweetbreads a la Dauphine 
GOAL D the Sweetbreads à little, and |: 
chem with boil'd Gammon; having prepar' 
very delicious Farce, cut a Hole in the /Sweetbreat 
but not quite through, and ſtuff them with Jo 
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Farce; then bake them in a Pan between two 
Fires; in the mean tigne, prepare for them a Ragoo 
of Muſhrooms, Truffles, and Artichoke Bottoms, 
Cocks Combs, ſtuff d with ſome of the ſame Farce, 
and a little Chicken Cullis; then clear your Sweet- 
let them ſtew a little, diſh them, ſqueeze in the 
Juice of an Orange, and ſerve them up to Table 
hot. ; | n 13 1 


breads from the Fat, and put them into the Ragoo, 


There are other Ways of dreſſing Veal Sweetbreads. X 


VO U may either lard them with thin Slips of 
Y Bacon, and roaſt them, and order them with a 
good Ragoo or Sauce poured upon them, or you 
may marinate them; cut them into thin Slices, flour 
them, fry them, and ſerve them up with fry'd Par- 


ley and Lemon-juice. 


Fricando's of Veal. 


them on a Table, the larded Side downwards, cover 
them the Thickneſs of a Crown Piece, with a Farce 
made of Veal, Beef Marrow, a little Bacon, and 
ſome Eggs, ſeaſon'd with Salt, Pepper, and ſa- 
voury Herks: Having thus farced them, dip your 
Hand in beaten Eggs, and ſmooth the Edges of 
them: Lay them in a Stew-pan with a little Bacon 
under them, cover the Pan, and et it over the Stove x 


* 


put likewiſe a little Fire upon it. You muſt keep 


them thys, *till they are brown on both Sides, then 


take them up, let the Fat drain from them, and 


then put them again into a Stew-pan, with ſome 
Beef Gravy; let them fimmer a while in it; take 
off all the Fat, put in a Drop of Verjuice; then 


lay them in a Diſh ; pour on them a * of 


? * 
'4 * 7 
| 3 Its 


[Jving a Leg of Veal, cut off ſome Slices, beat 
1 them well with a Knife, lard them, lay 
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310 The Lavy's Companion. 
Muſhrooms, Truffles, and Sweetbreads, and ferve 
( xv 
When Fricando's are uſed for Garniſhing, they 
are dreſſed the ſame Way, but not larded. 
Calf's Chitterlings or Andouilles 
A K E ſome of the biggeſt Calf's Gutz, 


cleanſe them, cut them in Pieces proportion. 
able to the Length of the Puddings you deſign to 
make, and tie one End of theſe Pieces, then take 
ſome Bacon, with a Calf 's Udder, and Chaldron 
blanched, and cut in Dice or Slices; then put them 
in a Stew-pan, and ſeaſon with fine Spice pounded, 
a Bay-Leaf, ſome Salt, Pepper, Shalot, cut ſmall, 
and about half a Pint of Cream; toſs it up, then 
take off the Pan, and thicken your Mixture with 
four or five Yolks of Eggs, and ſome Crumbs of 
Bread; then fill up your Chitterlings with the Stuff. 
ing, keep it warm, then tie the other Ends with 
Packthread, blanch and boil them like Hog's Chit: 
terlings, let them grow cold in their own Liquor. 
| Before you ſerve them up, boil them over a moderate 
Fire, and ſerve them up pretty hot. This Sort of 
Andouilles, or Puddings, muſt be made in Summer, 
when Hogs are ſeldom killed. 


Calf's Chitterlings anotber Way. 


T a Calf's Nut in Slices of its Length, and 
the Thickneſs of a Finger, together with ſome 

Ham, Bacon, and the White of Chickens cut after 
the ſame Manner; put the whole into'a Stew-pan, 
ſeaſon it with Salt, Pepper, ſweet Herbs, and Spice; 
take Guts cleanſed, cut and divide them in Par- 
cels, fill them with your Slices; then lay in the 
Bottom of a Kettle ſome Slices of Bacon and Veal 
plage them over your little Chitterlings, ſeaſon them 
with ſweet Baſil, Bay-Leaves, Salt, Pepper, Slices 
of Onion, and Cloves of Garlick, and make 2 


other 
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other Laying with Slices of Bacon and Veal over 
them, pour in it a Pint of White-Wine, and let it 


| few with Fire under and over; being done, broil 


* 


your Puddings on a Sheet of Paper, and ſerve them 
up hot. | 1 | | 
O RK ad" PE 


To do a Leg of Pork Ham Faſhion. 
T A K E a Leg of Pork, and let it be cut like a 
Ham; then take a Quart of ordinary Salt, 


and a Quart of Bay Salt, and heat it very hot, then 
mix it with a Pound of coarſe Sugar, and an Ounce 


of Salt Petre beaten fine, and rub the Ham well 
with it, and cover it all over with what is left, for 


it muſt all go on, fo let it lie three Days; then 


turn it every Day for a Fortnight; then take it out, 
and ſmoke it as you do Bacon or Tongues: The Salt 
muſt be put on as hot as you can. | 


To ſalt Hams to taſte like Weſtphalia ones. 


EI Salt Petre, falt your Ham with it very 


well, let it lie therein for a Week; take clean 
Alles of Aſh-Wood, boil them in fair Water, to 


a ſtrong Lee, let it ſtand and ſettle; then take off 


the clean Water, and boil it again, making it a 
ſtrong Broth with ordinary Salt ; when it is cold, 
put in the Ham, let it lie a Month in Brine; then 
dry it well, without ſmoaking, and they will have 
the right Taſte of Weſtphalia Hams. e 


Another Way to ſalt Hams. 


J ET the Ham be hot, being juſt kill'd, and 


4.4 prepare two Ounces of Bay Salt, and two 
Ounces of Salt Petre; then cover it, and let it 


ſtand nine Days; then ſalt it with theſe two Salts, 
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312 The Layy's Cour anron: 
and hang it up in a Chimney of Wood Smoak for 
three Days; then hang it in the Kitchen, where 
it may have a little Warmth of the Fire. 
| To pickle fix Hams of Pork. 
NE Peck of Bay Salt, half a Pound of Salt 
Petre, and five Pounds of brown Sugar, he. 
ing put to as much hot Water as will heat the Ham 
Blood-warm, mix it well together; if your Ham 
are large, they muſt lie three Weeks in Pickle, or 
more; but if imall, two will do: Keep them under 
the Pickle, and ſtir your Pickle twice a Week well 
to them. If you love the >. Weſtphalia Taſte, 
let them hang in the Smoak three Weeks or 2 
D 
The ſame Time will do for a Tongue in the Pickle 
and Smoak, and is the right Way for a Piece of 
Beef of the ſame Subſtance. 


To pickle Pork. : 


ON E your Pork, and cut them into Pieces, 

of a Size, to lie handſomely in the Tub or 
Pan you intend to pickle it in; then rub every Piece 
well with Salt Petre, and take common Salt, and 
Bay Salt, of the laſt half the Quantity of the other, 
and rub the Pieces well again with theſe; put Salt 
at the Bottom of the Veſſel, and lay in the Pieces 
one upon another, as cloſe as you can, cover every 
Piece with Salt, and fill the hollow Places on the 
Sides with Salt likewiſe; and as the Salt melts on 
the Top, ſtrew on more; thus ordered, it will keep 
a great while. TS AY be” 


To dreſs a Ham a la Braiſe. 


CLEAN the Knuckle, take off the Swerd, 
and lay it in Water to treſhen; then tie it 
about with a String; take Slices of Bacon and 
Beef, beat and ſeaſon them well with Spice, _ 
1 | 2 5 Me ervs, 


ley for a ſecond Courſe. 
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Herbs, lay them in the Bottom of «he Kettle with 


Onions, Parſnips, and Carrots fliced, alſo ſome 


Cives and Parſley; lay in your Ham the fat Side 
uppermoſt, lay over it Slices of Beef, and upon 
them Slices of Bacon, and cover them with the 
{liced Roots and Herbs as under it, cover the Ket- 


tle with its own Cover, and cloſe it up with Paſte; 


ut Fire both over and under it, and let it ſtew 
with a gentle Fire for twelve Hours. Then ſet it 
by to cool; when it is cold, untie it, pat it into 
a Pan, drudge it well with grated E 

brown it with a hot Iron; then ſerve it up on a 


clean Napkin, garniſhed with raw Parſley. 


If it is to be eat hot, lay it in a Difh, and pour 


over it the Ragoo following: Make your Ragoo of 


Veal Sweetbreads, Livers of Fowls, Cocks Combs, 
Muſhrooms, and Truffles; toſs theſe up in a little 
melted Bacon, moiſten them with Gravy, and ſet 
them on the Fire a fimmering for half 
then take off the Fat, and thicken with a Cullis 
of Veal and Ham. Serve it thus for a firſt Courſe. 
Sometimes it is {ſerved up with a Ragoo of Craw- 
fin, and ſometimes with a Carp Sauce. 


, To roaſt a Ham or Gammon. 


FAKE off the Swerd, and lay it a freſhen- 
ing in luke-warm Water ; then lay it in a 
Pan, pour upon it a Quart of Canary, and let it 
ſteep in it for ten or twelve Hours. When you 
have ſpitted it, put ſome Sheets of white Paper over 
the fat Side, pour the Canary, in which it was ſoak- 
ed, into the ö and baſte it with it all 


the while it is roaſting; when it is roaſted enough, 
E off the Paper, and drudge it well with crumb- 
ed Bread and Parſley ſhred fine; make the Fire 
brisk, brown it well, and ſet by to cool; ſerve it 
up in a clean Napkin ; garniſh it with green Par- 


To 


an Hour, 
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pP male a Ragoo of Ham with Sweet Sauce. 
9 SS up Slices of raw Ham in a Sauce. pan; 

| NE. 
f make the Sauce of Claret, beaten white 
Pepper, a pounded Macaroon, Cinnamon, and Su- 


2 Put the Bacon to this Sauce, ſqueeze in the 
Th make Eſſence of Ham. 


uice of an Orange, and ſerve it up. 
GE T the Fat off a Ham, and cut the Lean in 

I Slices ; beat them well, and lay them in the 
Bottom of the Stew-pan, with Slices of Carrots, Par. 
nips, and Onions; cover your Pan, and ſet it over a 
gentle Fire; let them ſtew *till they begin to ſtick, 
then ſprinkle on a little Flour, and turn them; 
then moiſten with Broth and Veal Gravy ; ſeaſon 
them with three or four Muſhrooms, as many 
Truffles, a whole Leek, ſome Bafil, Parſley, and 
half a Dozen Cloves ; or inſtead of the Leek, you 
may put a Clove of Garlick : Put in {ome Cruſt 
of Bread, and let them fimmer over the Fire tor 
three Quarters of an Hour; ſtrain it, and ſet it 


by for Uſe. 


115 | | | Pork Auſted and roaſted. 


IJAving made a Stuffing in your Leg of Pork 
with Sage, Onion, Parſley, Pepper, and 

Salt, Crumbs of Bread, a little Fat, and two 
Eggs; then ſtuff your Pork with it, after which 
lay a Caul all over it, and roaſt it, when baff 
roaſted, take it off, and ſcotch it with a Knite 
| and criſp it. ; 
1 Pork Cutlets. 


J7 OU muſt take a Loin, or Neck of Pork, 
2 cut off the Skin, and cut it into Cutlets 
ſeaſon them with Sage, Parſley, and T we Fl 
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ſmall, P Per, and Salt, and Crumbs of Bread 3 mince 
all together, and broil them; ſauce them with 
Muſtard; Butter, Shalot, V inegar, and Gravy ; 
ſo ſerve tliem away hot. din Þ 


4 70 b a he | Pork to be eaten cold. 


DONE a Loin of Pork, and cut Part of it 
into Collops, take alſo as many Collops of 
Veal of the ſame Bigneſs, beat them both with 
the Back of a Cleaver ; ſeaſon your Veal with 


n Cloves, Mace, Nutmeg, Thyme minced, and the 
0 Volks of hard Eggs; ſeaſon the Pork with Salt, 
1 pepper, minc'd Sage, and the Yolks of hard Eg $3 
A then lay in your Diſh a Layer of Pork, a T a 
k, Layer of Veal, *till you have laid your Meat all 
1; in; then cloſe up your Pye, and liquor it with 
= Saffron-Water, or the Volks of Eggs: When it is 
ny bak'd, and cold, fill it with clarified Butter; let 
nd your firſt and laſt Layer be Pork, bake. it, and 
ry let it by for Uſe. i 7 


Jo broil a Leg of Pork. 


KIN Part of the Fillet, cut it into thin Slices, 
J hack it on the Back with your Knife, then 
ſeaſon with Salt, Pepper, Sage, and Thyme, minc'd 
imall ; then broil them on a Gridiron, diſh them, 
and let their Sauce be - drawn Butter, Vinegar, 
Muſtard, and Sugar. 1 e 
A Hog's Head Cheeſe Faſpion. 

ONE it, and lay it to cleanſe twenty-four 
Hours in Water and Salt, and ſcrape it well 
and white, lay Salt on the Inſide, to the Thickneſs 
of a Crown Piece, and boil it very tender, then lay 
it in a Cheeſe Preſs, cover it with a Cloth, and 
when cold, it will be like a Cheeſe : You may 


lauce it. 
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_ 
Cuhine or Leg of Pork roaſted and ftuffed, 


PAL E a Leg, or Chine, and make a Stuffing 

with Sage, Parſley, Thyme, and the Pat 
Leaf of the Pork, Egg, and Crumbs of Bread . 
ſeaſon with Pepper, Salt, Nutmeg, and Shalot. 
and ſtaff it thick, then roaſt it gently,” and when 
a quarter roaſted, cut the Skin in Slips; make 
your Sauce with Lemon-peel, Apples, Sugar, But- 
ter, and Muſtard. | 19 304 3 


A Pig roaſted. x th 


8 in the Belly a Piece of Bread, ſome Sage 

and Parſley chopped ſmall, and ſome Salt; 
few up the Belly, and ſpit it and reaft it, when 
warm thorough, rub it all over with a Feather 

_ dipp'din Oil to ie its bliſtering, then ſplit it, 
and cut off the Ears and the Under-Jaws, and lay 
round, and make a Sauce with the Brains, thick 
Butter, Gravy, and Vinegar, and lay under : 
Make Currant Sauce in a Cup. 


A Pig three Ways. | 


IRST skin your Pig up to the Ears, and then 
A cut it in Quarters, and draw it, with Thyme, 
and Lemon, as you do Lamb, or roaſt it plain 
as Lamb; fend it to Table with Mint Sauce, and 
_ garniſh with Water-Creſſes; then take the Skin 
and make a good thick Plumb Pudding Batter with 
good Sewet, Fruit, and Eggs; fill up the Skin 
to the Ears, which ſew up, and put it in your 
Oven and bake it, and it will appear as a roaſt 
Pig. Another Way is, when you go to kill your 
Pig, whip him about the Yard 'till he lies down, 
then ſtick him, ſcald him, and roaſt him, and he 
will cat well!; or you may bone him, and ſtu 
him with good Savoury Force-Meat, or roaſt = 
plain 
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plain with Sage, Salt, and Bread in his Belly, and 
jerve with Currant Sauce, and ſavoury Sauce under. 


F 


\K IN it, and leave the Skin whole witch the 
Head on, then chine it down as Mutton, and 
lard it with Lemon- peel and Thyme, and roaſt 
them in Quarters as Lamb ; the other Part fill full 
with a good Country thick Plumb- Pudding; ſew 
up oo Belly, and bake it; the Pig will look as if 
roaſted. | 1 75 


» 
- 


£ 


A Pig Rolliard. + 


O U muſt it, leaving the Head whole, 
1 and waſh it over with Eggs; ſeaſon it with 
Pepper, Salt, and Nutmeg, and lay over {ome 
Force-Meat, then roll it up, and either roaſt it 
or bake it, or ſtove it: Lou may cut it in ſix Pieces 
and ſend the Head in the Middle; make Sauce 
with the Brains and Sage, Butter, Gravy, and Vi- 
negar ; ſo ſerve away hot. i 
P 
I it in Quarters and lay it in your Stew- 
pan: To one Calf's Foot and the Pig's Feet, 
at in a Pint of Rheniſh Wine, the Juice of four | 
-mons, and one Quart of Water; ſeaſon with 
Nutmeg and Salt; ſtove jit gently two Hours, let it 
ſtand 'till cold, and ſend it up in its Jelly. x. 
| I dreſs a Pig the French Marx. 
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QPIT your Pig, lay it down to the Fire, and 
O let it roaſt *rill it is thoroughly warm, then cut 
ir off the Spit, and divide ir into about teeny 
Pieces, ſet them to ſtew in White - Wine and ſtrong 
Broth, ſeaſon'd with grated Nutmeg, Pepper, tuo 
Onions cut ſmall, ſome ſtripped Thymé, Gravy, 
| Butter; Elder Vinegar; andrwo-orahree Anchors, 
| 1 Wnen 
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when it is enough, diſh it in the I 
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ſtewed in, with ſliced Orange and Lemon upon it. 


T dreſs @ Pig au Pere douillet. 


lard them with large Lardoons well feaſoned: 


Lay a Napkin in the Bottom of a Kettle, and put 


ſome Bards of Bacon upon it; upon them place the 


Fore Quarters of the Pig, and the Head in the Mid- 


dle of them; ſeaſon it with Cloves, Nutmeg, Mace, 
and Cinnamon, with Bafil, Bay-Leaf, Salt, Pep. 
r, two Rocamboles, a ſliced Onion, and Lemon, 


it with Bards of Bacon; and having laid them in 
A Stew-pan N cover it, and ſet it Over a Stove ; when 
it begins to ſtick, as when you make Veal Gravy, 
moiſten it with good Broth, but take Care to keep 
it from browning; pour it into the Kettle, with a 


Bottle of White-Wine, and ſtew your Pig init; 
When it is enough, take it off the Fire, an 


would ſerve it cold, in Plates and little Diſhes, 
let it ſtand *till it is cold in its own Liquor, then 
take it out and drain it well, wipe it with a Linnen 


% | | e OT Me | * . _ 8 
Cloth to make it as white as yoù can, and ſerve it 


on a . laid in a Diſh, the Head in the Mid- 
dle, the four Quarters round it, and garniſhed with 


Parſley. You may likewiſe ſerve it hot for a Diſh 
of the firſt Courſe, as follows: When your Pig is 


almoſt ready, take ſome Veal Sweetbreads, Muſh- 
rooms, and Truffles, toſs them up in a Sauce: pan, 


with a little melted Bacon, moiſten them with 


ood Gravy, and when they have ſimmered, *till 


tl . take off the Fat, and thicken them 
wit 


a Cullis of Veal and Ham; having thus pre- 


pared your Ragoo, and the Pig being ready, take 
it up, drain it weil, lay the Head in the Middle of 
the Diſh,” the four Quarters round it, ſo pour the 
- Ragoo upon it, and ſerve it hot. 


J 


UT ſoff the Head, cut the Pig in Quarters 5 


rrots, Parſnips, Parſley, and Cives, then cover 


if you 
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E a pig, cut it in Quarters and toſs them 
up in melted Bacon, then boil them in good 
Broth, ſeaſoned with an Onion ſtuck with Cloves, 
a Faggot of Herbs, Salt, Pepper, and Nutmeg; 
when it is almoſt boiled, put in half a Pint of 
White-Wine: Then toſs up in the ſame melted Ba- 
con, in which you toſs'd up your Pig, {ome Oyſters, 
and a little Flour, a Slice or two.ot Lemon, fome 
Capers and fton'd Olives; when | ps ready. to 
ſerve Me ſqueeze in the Juice of a Lemon, and 
garniſh the Brims of your Diſh with the Brains of 
your Pig fried, and ſome fried Parſley... 


4 
* — ” 


| we A Pig Matelote. he 

UT and ſcald your Pig, and cut off the 
P AT Head and Petty-'Toes, then cut your Pig in 

g ſour Quarters, put them with the Head and Toes 
5 in cold Water: Cover the Bottom of a Stew-pan 
8 with Slices of Bacon, and place over them the 
5 ſaid Quarters with the Petty-Toes, and the Head 
an cut in two. Seaſon the whole with Salt, Pepper, 
t WH ect Baſil, Thyme, Bay-Leaves, Onions cut in 
4 Slices, and Garlick, with a Bottle of White-Wine; 
10 lay over more Slices of Bacon, put over it a little 
ml Water, let it boil, Take two large Eels, skin, gut, 

8 and waſh them; cut them into Pieces of five or fix 
1 WH fiches long, and when your Pig is half boiled, put 
oe in it your Eels; then boil a Dozen of large Craw- 
x fin, cut off the Claws and take off the Shells of 
il the Tails. When your Pig and Eels are enough, 


"2.0 
— 


Head into the Diſh you deſign to ſerve them 


E- 1 OS | | 1 
i in, then place over them ys Eels and Crawkfill 
of with ſome Ham Gravy and ſome Cullis of Craw- 
r the bh, if you have any, and then ſerve it up for a firſt 
the carte os Menge. en, 


lay firſt your Pig with the Petty-Toes, and the 
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Salt in the Boiling, for that will make it black, 


Butter, Pepper, and Sugar. 


ters, pull off the Skin and Hair; when you have 


'® ing out the Guts, Liver, and Lights; cut of 


* * * Oy „ * * N 4 
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Kanten ſouſe 4 H | 


AUT off the Head of a fair large Pig, then ſlit 

bim chro' the Midſt, then take out Vis Bones, 
then lay him in warm Water one Night, then col. 
lar him up like Brawn, then boil him tender in fair 
Water, and when he is boiled, put him in an Earth. 
en Pan, in Water and Salt, for that will make hin 
white, and ſeaſon the Fleſh, for you muſt not put 


then take a Quart of the ſame Broth, and a Quart 
of White-Wine, boil them together to make tone 
Souſe for it, put into it two or three Bay Leave, 
when it is cold, uncloath the Pig, and put it into the 
ſame Souſe, and it will continue a Quarter of a 
Year. It is a neceſſary Diſh in any Gentleman' 
Houſe ; when you ſerve it in, ſerve it with green 
Fennel, as you do Sturgeon, with Vinegar in 


| To make a fat Lamb of . a Pig. 


AK E a fat Pig, and cut off his Head, lit 

1 him and truſs him up like a Lamb, then being 
flit through the Middle, and skinned, . parboil him 
a little, then draw him with Parſley, as you do a 
Lamb, then roaſt it and drudge, and ſerve it up with 


To roaſt a Pig with the Hair on. | 
RA W your Pig very clean at the Vent, tak- 


his Feet, and truſs him; prick up the Belly, {pit 
him, lay him down to the Fire, take Care not tc 
Kcorch him; when the Skin begins to riſe up in Blik 


clear'd the Pig of both, ſcotch him down to the 
Bones, baſte him with Butter and Cream, being but 
888 R _— 
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warm; then take Salt, Sugar and prated Bread 
mingled rogerher, and drudge hin wi de, *rll-tei 
covered half an Inch, or àn Inch thick ; when it is 
roaſted enough, ſerve it up Whole with Sauce made 
of Wine Vinegar, whole loves, whole Cinnamon, 
and Sugar, boiled to a Syrup. E .K 5 17 * LEY 1 Han 


* 
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To roaſt a Pig with the Skin off. 


AH 
ET your Pig be newly kill'd, draw him, flea 
him, and wipe him very dry with a Cloth; 
then lay him by, and make a hard Meat, GY 
Cream, the ,Yolks of ſix Eggs, grated Bread, Salf, 
Beef Sewget, |: Cloves, | beaten 3 and Thome 
ſhred ; make of theſe a pretty ſtiff Pudding, ſtuff 
the Belly of the Pig with it, ſew it ups then ſpit 
your Pig, ſtick it full with Sprigs of Thyme, lay 
it down to the Fire;: ſet: under it a Diſni with Claret 
Wine, Salt, Vinegar, a Nutmeg grated, and Thymez 
as the Pig roaſts, baſte it with theſe, and when it is 
enough, froth it up with Butter; then take tha 
Sauce into which it dropp'd, and put to it a Piece 
of Butter, and ſome Lemon minc'd; and hai 
beat it up thick, diſh your Pig in it. 


[ | | . 
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A TE R having dreſs'd” your Petty Toes, di. 
vide them into Halves, and tie every Petty- 
Toe together; then lay into a Stew. pan, or Pot, 
dards of Bacon in the Bottom, and upon them 
Wh! 2 Layer of Petty-Toes and ſweet Herbe and 
tak. pon them lay a Layer of Petty-Toes and Bards 
ut ot Bacon, and | 
„ 1009" all your Petty-Toes; then put to A 
note ert of White-Wine, a Bay Leaf or two 
n Bl little Coriander and 1 cover all 
barer with Bards of Bacon; line the Edges of 
to the he Stew-pan or Pot with ſtrong Paper, fo that the =_ 
ng bud WP be exactly fitted, and 9 it up very 9 
rr 


* 


do the ſame till you have ay 
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32e Fr:Lavv'sComranron, 
. cloſe; then ſet them to New 4 la Braiſe, or be. 

tween two Fires, the one under and the other 

over, but let not your Fires be too brisk, that the 

Petty- toes may ſtew leiſurely for ten or twelve 
Hours; then take them out, cool them, and bread 
them neatly, then lay them on a Gridiron, and 
r. them, to be ſerved up hot among the Inter- 
„ e 
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P To make Royal-Saufages. 
E T ſome Fleſh of Drug Quails, Snipes 


Ft 
"os 


A and Pi ſome of a Chicken, with Veal, 
and Fat of Ham; all muſt be raw, and mix theſe 
with Cives, Parfley, Mufhrooms, and Träffles, five 
Eggs, the Whites of but two, and two Spoonfuls of 
Cream; ſeaſon: all this. with Pepper, Salt, Mace, 
Nutmeg, and Cinnamon, and a little Onion, and 
roll it up in large Rolls; and cut Slices of Veal, 
and roll round each Sauſage, being about fir 
Inches in Length, and three in Thickneſs, ſtew them 
in your Pan upon Slices of Bacon, and cover then 
wi thin Slices of Beef, over a clear Fire, not too 


Herce, and cover your Pan very cloſe; they wil 
take up ſome Time in doing; and when done, 
ſet them by to be cold, and take them from the 
Fat, and the Veal, and cut them in what Size you 
will, and ſerve them. Garniſh with Lemon: pecl. 


TS | To make common Sauſages. - 


FAKE a Pound of the Fleſh of a Leg of Pork 
4 and ſhred it fine; then take a Pound of Hog 
Fat, and cut it ſmall with a Knife, and to every 
Pound of Fat take half an Ounce of White-Pe| 
rw: one large grated Nutmeg, a Pennyworth 0 
| beaten Cloves and Mace, a Spoonful: of ſhred Sage 
. and two or three Tops of Roſemary cut very fine 

and faltitto your Palate; then mix all theſe we! 
%%% R” 80%hhog 


* 


together, with a little cold Water, and fo fill your 
Guts prepared for the Purpoſe. * „ 
V 


[ JAving got Pork, more Lean than Fat, ſhred 
it, then take off the Fleak of Pork, and mirice 
it; ſeaſon each Part with minced Sage, and pretty 
high with Pepper, Salt, Mace, and Nutmeg ; then 
dear your {mall Gute, and fill them, mixing ſome 
hits of fat Bacon between the minced Meat; 

ſprinkle a little Wine with it, and it will fill the 


, 7 0 


better, then lay them in Links. 
e Bolognia Sauſages. 
TAKE four Pounds of lean Buttock of Beef 
1 cut it in thin Pieces; put into it one Pound 
g diced We and ow ound wt Goal Bacon 
an with All- ſpice and Pepper juſt bruiſed, and 
with Bay-Salt, and Salt Petre mixed up with your 
em Peaſoning ; then tie them up in Skins as big as 
your wriſt. Jou muſt mix in a little Powder of 


— 


1 Lone then dry them as you do To 
ind eat them without boiling. | 


Black Puddings. 


WD UT in a Stew-pan ſome Hog's Blood, a little 
Milk, and a Ladleful of fat Broth ; then cut a 
ficient Quantity of thin Slices of Hog's Fat, 
ih ſome Parſley, Cives, and ſweet Herbs cut: 
dall; put the whole into your Stew-pan, ſeaſon it 
th 8a j Pep 8 ice, and Onions done in hot 255 
bes, and cut 3 mix this with your Blood, 
Fern make your Puddings as big as you pleaſe : : 
our Guts being well cleanſed, - aped, and ſcald- 5 
das blanch them in hot Water, and prick them 
fei a Pin, and if you ſee the Fat come out, they 
© blanched enough, then take them out of the - 
ater, broil them, and * them up hot. _ : 


one, | 


— * 
nd, 
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WII EN you cateh the Blood from the Hog 
I ſprinkle a Handful of Salt into it, to pre. 
vent the Blood from cloding: To two Quarts of 
Blood, put a Quarter of a Peck of Oatmeal once 
cut, then boil a Quart of Milk, and put jn the 
Crumb of a fine Penny Loaf: And after it is cold, 
put it to the Blood, and ſtir it all together, then put 
in half an Ounce'of Jamaica Spice, and a whole 
Nutmeg beat together, - ſtir in a large Handful of 
Pennyroyal, and ſweet Mgrjoram cut ſmall. When 
you fill your Gut, have by you Hog's Lard, cut in 
Dice and mix it with the other Ingredients as you 
Il the Gut: Aſter you have made as many Links 
as deſign, tie them in Bunches, then 5 them 
into a Kettle of boiling Water, and let them boil 
half an Hour; obſerve that you prick the Links 
with/ a Pin, and take Care you ' breathe not in the 
Kettle; for, if you do, they will burſt. After 
which, hang em in a Chimney and they will keep 
r T5027 
Hog's Chitterlings, or Andouilles. 


'Aving the large Gut of a Hog, cleanſe i 
1 well, and put it to ſoak a Day or two in Wa- 
ter, and then blanch it in hot Water, with a little 
Salt, Slices of Onions, and ſome Slices of Lemon; 
then put it in freſh Water, take it out again a litik 
while, cut it on a Table, into Pieces, according to 
the Length you would have your Puddings, then dip 
them in White-Wine for a little while, to take 0 
the ill Scent ; cut ſome Fat off the Hog's Belly into 
Slices, the Length you will make your Puddings 
and ſome Lean into the ſame Slices, and featon 
them well; then put them on a limber Skewer, 


Skewer is quite in it, tie'up both Ends with Pack 
N e 


thread: 
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thread: Your Andouilles, or Puddings, being thus 
formed, put them in a Kettle with Water, Onion 
ſhred, 3 and two Bay Leaves; let them boil 
ſlowly, skim them well, and put in a Quart pf 
Milk; let theſe Puddings grow cold in the ſame 

| Liquor they are boiled in, then take them out, and 
take Care not to break them; they may be broiled 
on Paper, and ſerved up immediately. 
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ot Tu roaſt a Haunch | of Veniſon. 


AK E up a ſubſtantial Fire . before you lay 

it down, then baſte it, and flour it, and 
with very fine Skewers faſten a Piece of Veal Caul 
over the fat Part; if that cannot be had, the 
White of an Egg, or Paper well butter'd will ſerve. 
A Haunch of twelve Pounds Weight will take up 
three full Hours to be well ſoaked. Your Sauce 
muſt be Gravy, with a great deal of Claret in it; 
the faſhionable Sweet Sauce is Jelly of Currants 
made hot: What was formerly uſed was Pap Sauce 
made of White Bread boiled in Claret, with a 
large Stick of Cinnamon, and when boiled till 
imooth, take out the Cinnamon and add Sugar. It 
is difficult to give general Rules about Roaſting and 
Boiling, becauſe Cooks are apt to neglect a Fire, and 
not mind the Diſtance, that it may neither ſcorch 
nor pawl ; but as to Time, allowing a Quarter of an 
Hour to every Pound of Meat, at a ſteady Fire, 
your ExpeQations will kardly ever fail, from a Fo-] 
to a Sixloip of the largeſt Ox: And the ſame 
Method may be allowed in boiling. 1 
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Another 


WI EN you cateh the Blood from the Hog 
5 ſprinkle a Handful of Salt into it, to pre. 
vent the Blood from cloding: To two Quarts of 
Blood, put a Quarter of a Peck of Oatmeal once 
cut, then boil a Quart of Milk, and put jn the 
Crumb of a fine Penny Loaf: And aſter it is cold, 
put it to the Blood, and ſtir it all together, then put 
in half an Ounce of Jamaica Spice, and a whole 
Nutmeg beat together, ſtir in a large Handful of 
Pennyroyal, and ſweet Marjoram cut ſmall. When 
you fill your Gut, have by you Hog's Lard, cut in 
Dice. and mix it with the other Ingredients as you 
It the Gut: Aſter you have made as many Links 
as y deſign, tie them in Bunches, then pa them 
into a Kettle of boiling Water, and let them boil 
half an Hour; obſerve- that you prick the Links 
with a Pin, and take Care you ' breathe not in the 
Kettle, for, if you do, they will burſt. Afr 
which, hang em in a Chimney and they will keep 
e 
Hog's Chitterlings, or Andouilles. 


Aving the large Gut of a Hog, cleanſe it 

1 well, and put it to ſoak a Day or two in Wa. 
ter, and then blanch it in hot Water, with a little 
Salt, Slices of Onions, and ſome Slices of Lemon; 
then put it in freſh Water, take it out again a lit: 
while, cut it on a Table, into Pieces, according to 
the Length you would have your Puddings, then dip 
them in White-Wine for a little while, to take © 
the ill Scent; cut ſome Fat off the Hog's Belly into 
Slices, the Length you will make your Puddings 
and ſome Lean into the ſame Slices, and featon 
them well; then put them on a limber Skewer, 
and'{lide them through your Gut, and when you! 
Skewer is quite in it, tie up both Ends with Pack- 


thread: 


Liquor they are boiled in, then take them out, and 


thread : Your Andouilles, .or Puddings, bein g thus ; 


0 


5 
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formed, put them in a Kettle with Water, Onion 


ſhred, Cloves, and two Bay Leaves; let them boil 
flowly, skim them well, and put in a Quart pf 
Milk; let theſe Puddings grow cold in the ſame 


. 


oy 2 


take Care not to break them; they may be broiled 


on Paper, and ſerved up immediatel x. 
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Tv roaſt a Haunch of Veniſon. 
M K E up a ſubſtantial Fire beſore you lay 

it down, then 'baſte it, and flour- it, and 

with very fine Skewers faſten a Piece of Veal Caul 

over the fat Part; if that cannot be had, the 


White of an Egg, or Paper well butter'd will ſerve. 


A Haunch of twelve Pounds Weight will take up 
three full Hours to be well ſoaked. Your Sauce 


muſt be Gravy, with a great deal of Claret in it; 


the faſhionable Sweet Sauce is Jelly of Currants 
made hot: What was formerly uſed was Pap Sauce 
made of White Bread boiled in Claret, with a 


large Stiek of Cinnamon, and when boiled till 


imooth, take out the Cinnamon and add Sugar. It 
is diff cult to give general Rules about Roaſting and 
boiling, becauſe Cooks are apt to neglect a Fire; and 
not mind the Diſtance, that it may neither ſcorch 
nor pawl ; but as to Time, allowing a Quarter of an 
Hour to every Pound of Meat, at a ſteady Fire, 
your Expectations will kardly ever fail, from a Fo- ] ? 
to a Sirloin of the largeſt Ox: And the ſame 

Method may be allowed in boiling. 1 
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. 
1 B O1 L your Veniſon, a Breaſt or Neck, cut it 

D in Cutlets, and when it is almoſt boiled, take a 
Sauce pan, and brown in it half a Pound of Butter, 
and as it browns add a Quarter of a Pound of Flour, 
little and little, till the Brown be of a good Co. 
lour; be ſure not to burn it: Then add halt a Pound 
of Sugar, and as much Claret as will make it of the 
Thickneſs of a Ragoo. When you are going to 
ſerve it up, put in the Veniſon, and toſs it three or 
ſour Times, and ſo ſerve it with the Juice of Le. 
mon. 


To keep Veniſon all the Pear. 


| Haunch of Veniſon being parboil'd, ſeaſon 

E it with two Nutmegs, a Spoonful of es 
and a good Quantity of Salt, mingle them all to- 
8 then put two Spoonfuls of White- Wine 
Vinegar, and having made the Veniſon full of 
Holes, as you do when you lard it, when it is larded, 
put in at the Holes, the Spice and Vinegar, and ſea. 
fon it therewith, then put Part into the Pot, with 
the fat Side downwards, cover it with two Pounds 
of Butter, then cloſe it up cloſe with coarſe Paſte; 
when you take it out of the Oven take away the 
Pafte, and lay a round Trencher with a Weight on 
the Top of it to keep it down, till it be cold, then 
take off the Trencher, and lay the Butter flat upon 

the Veniſon, then cover it cloſe with ſtrong White 
Paper; if your Pot be narrow at the Bottom it is 
better, for it muſt be turned upon a Plate, and ſtuck 

with Bay Leaves when you pleaſe to eat it. 


Another 


ther 


De Lars Companion; $27 
Another Way to dreſs Venilon. 


T muſt be blanched on a Gridiron, then larded 
and marinated wats the Seaſon, Spit it 
with Slices of Bacon, and Paper round; beſprinkle 
it with your Marinade. When roaſted enough, it 
muſt be ſerved up hot, either with a Pepper Sauce, 


or Sweet Sauce. | 


4 + 


G E T a Sirloin of Beef, or a Loin of Mutton, 
bone it, beat it with a Rolling-pin,. and ſea- 
ſon it with Pepper and Salt, then lay it twenty 
four Hours in Sheep's Blood, then dry it with a 
Cloth, and ſeaſon it a little more, and it is fit to fill 


your Paſty. | | : Fl hs #4 5 
Boiled Veniſon. pg 


Huge a Haunch of Veniſon, ſalt it well, 
and let it remain a Week, then boil it, and 
ſerve it with a Furniture of Cauliflowers, Rasa 
Cabbages, ſome of the Herefordſhire Turnips cut, 


o 
. 


in Dice, and boiled in a Net, and toſſed up with: 


Butter and Cream, or elſe have ſome of the yellow 
French Turnips, cut in Dice, and boiled like the 
former 5 or you may add ſom red Beet Roots 
. . $* ; 4 & | F 
boiled in Dice, and buttered; ig the ſame Manner. 
Place theſe regularly,” and the In afford a plea- 
fant Variety both to the Eye and to the Taſte. 


W 


it in fair Water; in the mean Time, boil half 


S 
* 
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Another Way. : 


a Dozen Cauliflowers in Milk and Water; when 


they are boiled, put them into a „ K 0 
with drawn Butter; ſet them ſo as to keep them 


F 4 warm, 


HETH ER your Veniſon be a Haunch, or 
other Pieces, powder it a little, and boil 


8 So a — 
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waſh it, and boil it in ſtrong Broth ; then poi 


minc'd with Beef Sewet, and the Volks of hard 


two Pounds of Sugar, and an Orange: peel minced 


ILA DrrIs CMY ANA ON. 
warm, then take half a Dozen Handfuls of Spinage, 


off tlie Broth, and I put ſome j Vinegar to it. ſome 
drawn Butter, and Nutmeg grated, lay Sippets in 
a Diſh, lay your Spinage on them round towards 
the Sides of the Dil; lay the Veniſon in the Mid- 
dle, and the Cauliflowers all over it, pour your 
drawn Butter over all; garniſh with — 
and the Diſh with your Parſley minc'd. 

If you pleaſe, you may farce your Veniſon be. 
fore you boil it, with ſweet Herbs and Parſley, 


Eggs, ſeaſoned with Salt, Pepper, and Nutmeg, 
GS ini iv >» +4 Ao ; k 2 8 0 e 3 ; * 7 5 | ) | 
i so broil Veniſon. 


NUT half a Haunch of fat Veniſon into Slices 
A about half an Inch thick, ſalt them, and broil 
them over a brisk Eire; when they are pretty well 
ſoaked, bread them, and ſerve them up in Gravy. 
Jou may broil a Chine raw the ſame Way, or a 
whole Haunch or Side; or you may firſt boil it in 
Water and Salt, then broil it, and drudge it 
with Bread, and ſerve it up with Gravy, Vinegar, 


and Pepper. : | 1 ag 
PD To make Veniſon Semey. | 
A'ETER {as N your Veniſon, take it 


I up, and havingalſo made a ſweet Paſte of 
a brown Loaf, grad fine, a Pint of White-Wine, 


ſmall, ſeaſon it with Salt, and Nutmeg; and 

having mixed all well together with your Hand, 

wrap your Veniſon up in it, ſet it into the Oven 
for about an Hour, and when it is bak'd, ſerve it 
up. with Rheniſh- or White-Wine, boiled up with 

Sugar, and Spice, and ſcrape Sugar over it. 


f 
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501L your Veniſon in Water, Beer, and Vine 
gar, ſcum it, put in Fennel, Roſemary Tops, 
Savoury, Thyme, and Bay-Leaves; then put in 
your Veniſon, parboil it, then preſs. it, and ſea- 
jon it with Salt, Pepper, and Nutmeg. 


© To flew Veniſon, 


HEN your Veniſon is cut into Slices, put 
it into a Stew-pan, with a little Claret, a 
Sprig or two, of Roſemary, half a Dozen Cloves, a 
litle Vinegar, Sugar, and grated Bread; when 
theſe have have ſtew'd ſome Time, grate in ſome 
Nutmeg, and ſerve it up. 5 
Veniſon in Blood. = 
OUR Shoulder, Neck, or Breaſt, muſt be 
| boned, and laid in Blood, ſeaſoned with Win- 
ter Savoury, ſweet Marjoram, and Thyme, having 
a little Sewet in it, chopp'd ſmall, and ſtirred on 
the Fire to be thick ; then roll up- your Neck or 
Breaſt with ſome of the ſet Blood and ſweet 
Herbs, and roaſt, or ſtove it gently in good Broth 
and Gravy, with Shalots, and Claret, and fo ſerve 


way hot. 
To recover Veniſon when it ſtinkka. 


AK E as much cold Water in a Tub as 
will cover it a Handful over, and put in a 
good deal of Salt, and let it lie three or ſour 
Hours; then take your Veniſon out, and let it 
e as long as before; then have your Cruſt in Readi- 
els, and take it out, and dry it very well, and 
ealon it with Pepper and Salt pretty high, and 
ut it in your Paſty. Do not uſe the Bones of 
our Veniſon for Gravy, but get freſh Beef, or 
er Bones: 95 2 700 EE WTR 
Veniſon 


being well ſtewed, thicken your Sauce with Cullis, 
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Veniſon in Aves. | 
TE T your Veniſon cut into Pieces the Bipnef, 
of a Shoulder of a Hare, lard them with 
thick Bacon, ſeaſoned with Salt and Pepper; then 
= them in a Pot with Broth, White-Wine, a 

unch of ſweet Herbs, Salt, Pepper, Nutmeg, 
Bay-Leaves, and green Lemon Slices; the whole 


put in a Daſh of Vinegar, and ſerve it up for firſt 
Courſe. | 15 | | 


All Sorts of Veniſon ſhould be dreſſed with a 
Sauce high ſeaſoned. 


To dreſs a Shoulder of Mutton like Veniſon, foo in 


rtbe Article of Mutton ; Page 284. 


F Harrico Veniſon, ſee the Article to Harrico 
Mutton ; Page 276. 


r 
To dreſs Tripe hot out of the Pan. 


He made a Sauce with beaten Butter, Gra- 
| vy, Pepper, Muſtard, and Wine Vinegar, 
rub the Diſh with a Clove of Garlick; put in the 
Tripe, run the Sauce over it, with a little bruiſed 
Garlick amongſt it, and ſprinkle a little Vinegar on 
the Tripe, RFC 
„„ Jb-roar Irine. 
CY T your Tripe in two ſquare Pieces, fomewhat 
long, having a Force-Meat, made of Crumbs 
of Bread, . Salt, Nutmeg, ſweet Herbs, 
and the Yolks. of Eggs, ſpread it upon one 
Piece of your Tripe on the fat Side, and lay the 


other 


, \ 


her Piece upon that, the fat Side upon the 
Force-Meat, thn roll them both up together tight, 
and tying your Roll on the Spit, flour it, and 


ſte it with Butter, and the Liquor that drops 
N — it. Serve it with melted Butter, and gan 
1 with ſliced Orange and Raſpings. : e 
ji For Tripe ragoo'd, ſee the Chapter of Ragoox. 
15 i | | 
Wit 


C H A P. XVI. 


Of CuLlLiises and SAUcEes for Buren- 
ERS MEAT. 


The moſt uſual Cullis. 


HIS Cullis is made ſeveral Ways, which 
| are here explained; but this firſt is repu- 
ted the beſt, and the moſt in Vogue a. 

mong all thoſe that have any Skill in Cook ER T. 


Ora- They take Meat according to the Quantity of 
oar, Cullis they have a Mind to make: As for Exam- 
the ple; if you treat about ten or twelve Perſons, you 


can take no leſs than a Leg of Veal to make 
ar on your Cullis with, and the Nut of a Ham to make 
5 it good: Cut the Leg of Veal in Pieces the Bigneſs 
of your Fiſt, place them in your Stew-pan ; then 
put in your Slices of Ham, a Couple of Carrots, 
and Onions cut in two, and put over your Cullis 
covered; let it ſtew ſoffly at firſt, and as it begins 
to be brown, take off the Cover, and turn it, to 
colour it on all Sides the ſame ; but take Care not 
to burn the Meat : When it has a pretty brown 
Colour, moiſten your Cullis with Broth made of 
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Beef, or other Meat; ſeaſon your Cullis with 2 
little ſweet Bafil, ſome Cloves, with ſome Garlick; 
pare a Lemon, cut it into Slices, and put it into 
your Cullis with ſome Muſhrooms. Put into a 
| Stew-pan a good Lump of Butter, and ſet it over 
a ſlow Fire; put in it two or three Handfuls of 
Flour, ſtir it with a Wooden Ladle, and let it 
take a Colour: If your Cullis be pretty brown, 
you muſt put in ſome Flour : Your Flour being 
Bm with your Cullis, then pour it very ſoftly into 
. . . 1 . 
your Cullis, keeping your Cullis ſtirring with a 
Wooden Ladle ; then let your Cullis ſtew loftly, 
and skim off the Fat, put in a Couple of Glaſſes 
of Champaign, or other White-Wine ; but take 
Care to keep your Cullis very thin, ſo that you 
may take the Fat well off, and clarify it: To 
clarify it, you muſt put it upon a Stove that draws 
well, and cover it cloſe, and let it boil without 
uncovering, *till it boils over, then uncover it, 
and take off the Fat that is round the Stew-pan ; 
then wipe it off the Cover alſo, and cover it again, 
and by that Means you will have the fineſt Cul- 
lis in the World, provided you follow theſe Rules 
_ cloſe. If by Chance your Cullis is too pale, and 
that you would give it a good Colour, you need 
but put a Bit of Sugar in a Diſh or Stew-pan, with 
a Drop of Water, and ſet it over a Stove, and let 
it turn to a Caramel, moiſtening the ſame with a 
little Broth, and then put it into your Cullis, and 
with a Spoon take off the Fat, *rill you ſee your 
Cullis is of a good Colour, and if it is, Caramel 
need not be put in. When your Cullis is done, take 
out the* Meat, and ſtrain it thro' a Silk Strainer. 
This Cullis is, proper for all Sorts of Ragoos, 
and to be over Fowls, put in Pies and Terrines. 
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other Ways : 3G 1 6 ni ob 

U T ſome Veal in Pieces, place them in your 

Stew-pan with Slices of Ham, a Couple of 

Carrots cut in two, and a Couple of Onions; cover. 

our Stew-pan over a gentle Fire; when the 2 
— to ſtick to the Bottom of your Pan, take 

the Lid, and cover it all over, but let it not be 


burnt; if it is done as it ſhould be, moiſten it 


with Broth, and ſeaſon it with ſweet Herbs, Slices 
of Lemon, ſome Cloves of Garlick, and Cloves; 
take what Flour you think fit, according to the 
Quantity of Cullis you are to make, and mix it 
thin with cold Broth, or Water, then ſtrain off 
your Flour into your Cullis and put, — Degrees, 
more to it, let it ſtew ſoftly and be well done; if 
the Colour is not deep enough, put Gravy in it; 
then the Fat being well taken off, and it having a 
good Taſte, take out the Meat, ſtrain off your Cul- 
lis, and you may make Uſe of it on all ccafions, | 


Cullis another Way. e 


KS UR Veal being cut in Pieces, put them 
4 into your Stew-pan with ſome Slices of Ham, 
a Couple of Carrots cut in two, a Couple of 
Onions cut in Slices; cover your Stew-pan, and. 
let it ſtew ſoftly, your Meat N a good Co- 
lour, take it out, put a good Lump of Butter into 
Jour Stew-pan, put it over the Fire, take a Wooden 

adle, and ſcrape the Brown oft well that ſticks to, 
your Stewpan; put in it as much Flour as you think 
fit, according to the Quantity of Cullis you will 
make, let it ſtew *till it be of a good Colour, then 
moiſten it with Broth, and put he Meat in again, 
and ſeaſon it with a few ſweet Herbs, Cloves of 
Garlick, Lemon Slices, with ſome Glaſſes of 
Cham aign, or other White-Wine, let it ſtew well, 
and take the Fat well off, and being well done, _ ; 

| 1 
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of a good Reliſh, ſtrain it off in a Sieve, or 
elſe in a Silk Strainer, and you may uſe it with all 
r ac tf 


Cullis of Harh. 


HIS Cullis is made divers Ways; we begin 
with that which, according to the Judgment 
of the beſt Cooks, is beſt, which is ordered as fol. 
loweth, vis. Take a Stew- pan, put in it three 
Pounds of Veal cut like Dice, take a Ham, take 
off the Swerd and the Fat, and cut it into Slices 
well ſhaped, and put them in a Stew-pan, with your 
Veal, and a Couple of Carrots cut in two, and a 
Couple of Onions: Cover your Stew- pan, and do it 
very gently over a ſlow Fire at firſt, and when you 
ſee your Meat begin to ſtick to your Pan, uncover 
it, and turn your Slices of Ham, that they may 
take a Colour, then take out your Slices of Ham 
and the Veal; put in your Stew-pan a Lump of 
Butter, and a little Flour, and ftir it well with a 
Wooden Ladle, moiſten it with good Broth, not 
ſalt, and put in again your Meat and your Ham, 
and ſeaſon it with Lemon Slices, ſome Cloves of 
Garlick, and ſome Glaſſes of Champaign, or other 
White-Wine ; go on a thickening your Cullis with 
the moſt uſual Cullis: Skim off the Fat; when 
done, take out all your Meat with the Ham; ſtrain 
off your Eflence in a Silk Strainer, and uſe the 
ſame with all Sorts of Meat, and hot Paſtry made 
with Meat, or Fiſh dreſſed with Gravy ; put again 
our Slices of Ham into your Eſſence, to make 
ſe of them on ſeveral Occafions, viz. being cut 
into Dice-when for a Piece of Beef, or Abu Sooke 
Bottoms, and when cut in Slices for Chickens, for 
young Fowls, or what you think fit, A 
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8 Cullis 


lis 


p 


be of a good Taſte, and you ma 


Cullis the Italian Way. 


UT in a Stew-pan half a Ladleful of Cuſlis, 
as much Eſſence of Ham, half a Ladleful of 
Gravy, and as much of Broth, three or four Onions 
cut in Slices, four or five Cloves of Garlick, a lit. 
tle beaten Coriander Seed, with a Lemon pared and 
cut in Slices, a little weet Bafil, Muſhrooms, and 
ood Oil ; put all over the Fire; let it ſtew a good 

Quarter of an Hour, take the Fat well off, let it 
uſe it with all 

Sorts of Meat and Fiſh, particularly with glazed 
Fiſh, with Chickens, Fowls, Pigeons, Quails, 
Ducklings, and, in ſhort, with all Sorts of tame. 


and wild Fowl, 


| Cullis of Crawfiſh, 


* O U muſt get the middling Sort of Craw- 


fiſh, put them over the Fire, ſeaſond with 
Salt, Pepper, ſweet Herbs, and Onions cut in 
Slices; 82 take them out, pick them, and 
keep the Tails after they are ſcaled; pound the 
reft together with the Shells in a Mortar; the more 
they are pounded the finer your Cullis will be: 
Take a Bit of Veal, the Bigneſs of a Fiſt, | with a 
{mall Bit of Ham, an Onion cut in four, put it to 
ſweat gently, if it ſticks but a very little to the Pan, 
powder it a little, moiſten it with Broth, put in it 
ſome Cloves, ſweet Baſil in Branches, ſome Muſh- 
rooms, with a Lemon pared, and cut in Slices; being 
done, skim the Fat well, let it be of a good Taſte, 
then take out your Meat with a Skimmer, and go 
on a thickening it a little, with Eflence of Ham, 
then put in your Crawfiſh, and ſtrain it off; being 
ſtrained, keep it to make Ute of it with all Sorts 
of firſt Courle, with Crawfiſh. 


Another 


N bo, 
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B41 d pour Crawfilh for Soops; being boiled 
1 pick ; them, f pound your f Shel 


8 tO make . Your 


— 


Oullis; take a Piece of Veal cut into Slices, put 


them in a Stew-pan with ſome Slices of Ham, two 
or three Onions, with ſome Bits of Carrots, and 
put it over the Fire; let it be doing Pe being 
a little ſticking, moiſten it with good Broth ; put 
in it ſome Crumbs of Bread uſed for Soops, your 
Crawfiſh being pounded, take your Meat and Roots 
dut of your Cullis; take off the Fat, and let it be 
of a good Taſte, put in your pounded Crawfiſh, 


wt 


4 


the Crawfiſh Tails, and put them in your Cullis, 
keeping it hot: This Cullis may ſerve for all Sorts 
of Soops with Cullis of Crawfiſh Tails, with thoſe 


o 


of Rice, and with ſoaked Cruſts. 
l P94 White Cullis à la Reine. 


E take a Piece of Veal, and cut it in ſmall 
VVVBits, with ſome thin Slices of Ham, and 
two Onions cut in four Pieces, moiſten it with Broth 
| ſeaſoned with Muſhrooms, a Bunch of Parſley, 
green Onions, three Cloves, and ſo let it ſtew ; be- 
ing ſtewed, take out all your Meat and Roots with 
a Skimmer, put in a few Crumbs of Bread; and 
let it ſtew ſoftly ; take the White of a Fowl, or 
of a Couple of Chickens, and pound it in a Mor- 
tar ; being well pounded, mix it in your white 
Cullis, but it muſt not boil, and your Cullis muſt 
be very white, but if it is not white enough, you 
muft pound one or two Dozen of ſweet Almonds 
blanch'd, and put into your Cullis; then boil a Glaſs 
full of Milk, and pur it in your Cullis, let it be ot 
a good Taſte, and ſtrain it off, then put it in 4 
ſmall Kettle, and keep it warm; and you may 


ule 


7 


ſtrain it off, and ap this into a ſmall Kettle, pick 


ons 
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uſe it ſor all Sorts of white Soops, and for white 
Cruſts of Bread and Biſques. 1 


Green Cullis with Green Peaſe. 


ET green Peaſe, let them be heated without 
Liquor, take a Handful of Parſley, as much 
Spinage, with a Handful of green Onion Tops; 
blanch all thele in boiling Water, then put them 
into freſh Water ; take them our, a {queeze 
them well, and pound them ; put into a Stew- 
an a Piece of Veal cut in Dice, ſome Slices of 
— alſo an Onion cut ſmall, put it over the 
Stove to ſtew gently; being a little clammy, moiſt- 
en it with your ſoaking Broth, and let it ſtew 
ſoftly ; put in it a Handful of green Parſley, green 
Onions, Cloves, and a Bunch of Savoury ; being 
ſtewed, and of a good Taſte, take out your Meat 
and Greens, then pound your Peaſe, and mix them 
with your Cullis, and the Tops of green Onions, 
and ſtrain it off with a Ladleful of Cullis. 'This 


all Cullis may be uſed with all Sorts of Terrines with 
nd Green Peaſe, Ducklings, with Green Peaſe Purey, 
oth and with all Sorts of Diſhes that are made with a 
ley, green Sauce; when you ſtew your green Peaſe, or 
be- Cucumbers cut in Dice in their Seaſon, put ſome 
a of this Cullis over them. "I, 5 

an 


5 Green Cullis for Svops: FE Stig 


Jor- 8 E T Peaſe, boil them in a ſmall Kettle, with 

good Broth ; take a Piece of Veal, a Bit of 
Ham, and an Onion, cut all together into ſmall 
you Dice, and put them a ſweating very gently over a 
onds Wl Fire; being a little clammy, moiſten them with 
your ſoaking Broth ; ' ſeaſon it, and let it ſtew 


e of WW foftly ; take Parſley, the Tops of green Onions, 
in 4 Wand Spinage, of each a Handful, and after they 
may are rick waſhed, and blanched in boiling Wa- 
ule ter, ſqueeze them well, and 0 pound them, _ 
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Peaſe ; your Meat being ſtewed, take it out of the 
Cullis with a Skimmer, take off the Fat from 
your Cullis, let it be of a good Taſte, and mix 
your Peaſe and the Tops of green Onions with it, 


and ſo ſtrain it off. This Cullis may be uſed with 


all Sorts of green Soops, and Soop Cruſts. 
sede i Maze. 
Y O U muſt take Terragon, Pimpernel, Mint, 


1 Parſley, green Onions, a little of each, blanch 
the whole in boiling Water, then put it into cold 


Water; take it out again and ſqueeze it, and cut 
= Fd C * of F . 
it very ſmall, then put it in a Stew-pan with a 


Rocambole bruiſed, a little Gravy, a little Cullis, 
and the Juice of a Lemon, Salt, beaten Pepper, an 
Anchovy cut ſmall, and a little Oil; put all this 
a Moment over the Fire, and let it be well re— 
liſhed, 'This kind of Sauce may be uſed: with all 
Sorts of roaſted Meat, putting it in a Saucer. 


Anotber Way. 


* K E the ſame Sort of Herbs preſcribed in 
1 the Ravigotte above, waſh them well, cut 
them ſmall, and pound them, putting into the Mor- 
tar a little Gravy, a Couple of Rocamboles, a little 


Pepper, and a little Cullis ; put all together in a 


Stew-pan, heat it, and ſtrain it off; being ſtrain- 
ed off, add to it a Spoonful of Oil, keep it warm, 
and ſerve it up in a Saucer with roaft Meat; you 


may alſo uſe it with Chicken. 


A Sauce with Fennel and Gooſeberries. 


Fvins young Fennel, cut it very {mall, put it 
L in a Stew-pan with a little Butter, and a Duſt 


of Flour, ſeaſon 'it with Pepper, Salt, and Nut- 
meg, moiſten it with a little Gravy or Water; 
your Sauce being thickened, throw in 8 you 
| | | | . 5 , IM Coſe— 
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and uſe it with what you think fit: This Sauce is 
commonly uſed with Mackarel. 5 
1 Minced Sauce. 


* 


* 


6 U T Onions, Muſhrooms, and Truffles, if 


* 
7 


* 


you have any, very ſmall, with Capers and 
Anchovies; put into a Stew-pan a little Butter wit 

your Onions; put your , Sauce-pan over a brisk 
Fire; give it two or three Toſſes; now put in it 
your Muſhrooms and Truffles. ſtrewing over then 

2 Duſt of Flour, and moiften_them with —_ 
Gravy, then put in it your Capers and Anchovies, 
with a Glaſs of White-Wine ; thicken your Sauce 


Taſte, and you may uſe it with all Diſhes with a 
minced Sauce. Weng gas a 4. 


Hot Sauce i» Ramolade. 


UT into a Stew-pan ſome Onions cut in Slices, 
with one or two — of Oil; ſet this a 
Moment over the Fire, and put into it ſome Grayy 
and Cullis, a Glaſs of Wine, two or three Cloyes 
of Garlick, half a Lemon cut into Slices, a little 
ſweet Herbs, Cloves, Capers cut ſmall, and Parſley : 
Let it be of a good Taſte ; put into it a ſmall 


- 


Noa of Muſtard, and ſtrain it off ; make uſe 
0 


Another Way. 


AK E ſome green Onions, Capers, Ancho- 
vies * Prater, cut ſmall, each by itſelf 
upon a Plate, with a Clove of Garlick, and a 
Cramb of Shalot ; put all this into a Stew-pan to- 
other, with a few ſweet Herbs, two Spoonfuls of 
Oil, as much of good Muſtard, the Juice of a Le- 
mon, with a little Cullis : * all well together 
2 2 a 


Cooſeberries blanched ; let it be of a good Taſte, 


this Sauce with all Diſhes with hot Ramolade. 


* 


with a Spoonful of. Cullis. Let it be of a good 
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and you may uſe it with all Sorts of Fowls and 
broiled Meat, and with roaſted Meat in a Saucer. 


A thick Sauce with Pepper. 


P V T into a Stew-pan Slices of Onion, Thyme, 

1 ſweet Baſil, a Bay Leaf, two or three Cloves 
of Garlick, a Ladleful of Gravy, and as much 
Cullis, ſome Slices of Lemon, with a Glaſs of Vi- 
negar ; put it over a Stove, let it be of a good 
Taſte, and take off the Fat; ſtrain it off, and 
ſerve it up in a Saucer with roaſted Meat ; the 
ſame Sauce may be uſed with all Sorts of Meat 
that requires a thick Pepper Sauce, and may alſo 
be 8 without Cullis. Mt | 


Caper Sauce. 


UTina 3 ſome Cullis of Ham, with 

Capers, to which give three or four Chops with 
a Knife ; ſeaſon it with why 5 and Salt ; let it 
be reliſhing, and ſerve it up hot. 6: 


Sauce with Truffles. 1 = 
| | AK E Truffles, pare, waſh them in Water, 


and cut them very ſmall ; this done, put them 

in a Stew-pan with thin Cullis of Veal and Ham; 

ſeaſon it with Salt and Pepper; let it ſtew {ofily ; 
let it be of a good Taſte, and ſerve it up hot. 

The Sauce with Muſhrooms is made after the 

ſame Manner. | 


| Onion Sauce. 
. AK E a Stew, pan, put into it ſome Veal 

- Gravy, with a Couple of Onions cut in Slices; 
ſeaſon with Pepper and Salt, let it ſtew ſoftl), 
then ſtrain it off; put it in a Saucer, and ſerve it 


up hot. 


. Green 
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Green Onion Sauce. 


O U muſt put into your Stew-pan green Onions, 

ared and cut ſmall, with a little melted Ba- 
con, > nad with a little Pepper and Salt; moiſt- 
en it with Gravy, and let it ſtew a Moment ; thick- 
en your Sauce with Cullis of Veal and Ham; let 
your Sauce be of a ſharp Taſte and good Reliſh; 
and ſerve it up hot. . 


Sauce with freſh Muſbrooms. 


AK E Muſhrooms, pare, and mince them 
with a little green Onion and Parſley; put in 
a Stew-pan a little melted Bacon, and having gi- 
ren it four or five Toſſes, moiſten it with Gravy ; 
let it ſtew ſoftly over a ſlow Fire, skim the Fat 
well off, and thicken your Sauce with Cullis of 
4 and Ham; let it be reliſhing, and ſerve up 
ot, e N 7 


5 Carriers Sauce. 5 
3 & K E green Onions, pare and cut 'them. very 
ſmall; put them in a Sauce-boat with Pep- 


per, Salt, and Water; ſerve it up cold. This is 
duce for roaſt Mutton. 


The ſame with Oil. . 
W E take a few green Onions and Parſley, and 
put them in a Saucer with Oil, Pepper, and 


dalt; you may add to it a little Vinegar, and ſerve 
up cold. + N f N11 


* 


Sauce with Pepper ; 


UT Vinegar in a Kare! with a little Veal 
| Gravy, green Onions whole, an Onion cut in 
lices, with a Slice of Lemon, ſeaſoned with Pep- 


* 
2 3 19 5 


- 


ny 
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per and Salt; after a Boil or two, taſte it; ſtrain it 
off, pour it into a Saucer, and ſerve it up hot. 
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Sauce-Robart. 


FAKE Onions, cut them into Dice, put them 
into a Stew-pan with a little Butter, and kee 
them ſtirring; being half brown, drain off the 
Fat, ſtrewing ſome Flour over them; moiſten it 
with Gravy, and let it ſtew ſoftly over a ſlow Fire; 
ſeaſon it with Pepper and Salt, then thicken it 
with Veal and Ham Cullis, putting in a little Myſ. 
tard; make it reliſhing, wy uſe it upon Occaſion, 


* 


* 


Ham Sauce. 


DEAT flat three or four Slices of Ham, put 
42 them a ſweating over a Stove; being clammy, 
ſtrew over them a little Flour, and keep them fiir 
duct; moiſten them with Gravy, and ſeaſon the 
wit ahi and a Bunch of ſweet Herbs; let it 
| ſew gently; if it is not thick enough, add to it a 
little Cullis of Veal and Ham; let it be of a hig 
Reliſh; ſtrain it off, and uſe it for all Sorts o 
white Meat roaſted. i | 
1 at C 
A FT ER having got the Graſs of Wheat or o 
"A other Grains, pound it in a Mortar with 
Cruſt of Bread; take out the Graſs thus poundec 
put it in a Sieve, and ſeaſon it with Pepper an 
Salt; moiſten it a little with Veal Gravy and V 
negar, then ſtrain it, and ſerve it up cold vit 
Lamb or Fowl. 5 ZE 


0 . 
* 1 ** 
5 : 4 
10 
a. 3 - 
: 9 | 
* 


go Sau 


galt, and Mutton Gravy, or Veal Gravy; you 


Bowl with a Cannon- Bullet. 
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Sauce wit h Mutton Gravy aud Shalots 20 Kc 10 


e them, cut them very 
ſmall, put them in a Diſh with Pepper and 


may uſe this Sauce for Legs of Mutton, or with 
ws Or ee 1 
| Nr, | Anchovy Sauce. | „ inn 
T AK E two or three Anchovies, waſh them 
well, take out the Bones, cut them ſmall, and 
put them in a Stew-pan with a thin Cullis of 
Veal and Ham, ſeaſoned with Pepper and Salt; 
let it be hot and reliſhing ; you may ule this Sauce 
with roaſted Meat. eee eee 


To make Muſtard, : 


Aving made Choice 'of good Seed, pick and 
L 4 waſh it in cold Water; it muſt 410 te drain 
ed, and rubbed dry in a clean Cloth; then pound it 
fine in a Mortar, with ſtrong Wine Vinegar ; ſtrain 
it, and keep it cloſe covered: Otherwiſe, your 


Seed may be ground in a Muſtard-quern, or in 3 
e 


A general Sauce. 


INC E a little Lemon, peel very ſmall, a lit- 

tle Nutmeg, beaten Mace; and Shalot; ſtew 
them in a little White-Wine and Gravy, ſo melt 
your Butter therein; if it be for Haſhes of Mut- 
ton or Fiſh, add Anchovies, a little of the Liquor 
of ſtewed Oyſters, and Lemon-peel. 


The beſt Way to beat up Butter, for Spinage, Green 
Peaſe, or Sauce for Fiſh. 


33 AKE two or three Spoonfuls of fair Water, 


and pur it into a Pipkin or Sauce-pan, there 


Saud uit be no more than what will juſt cover the Bot- 


"M3 tom 


* 


\ 
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tom of the Veſſel; let this boil by itſelf, as ſoon az 
it does fo, ſlip in half a Pound of Butter; when it 
it is melted, remove _ Pipkin from the Fire, and 
holding it up by the Handle, ſhake it round ſtrong. 
ly, for a good while, and the Butter will come 
to be ſo thick, that you may almoſt cut it with a | 
Knife; then ſqueeze ſome Lemon or Orange into 
it, or elſe put in Verjuice or Vinegar, and heat it 
again, as Ra as you pleaſe, over the Fire. It 
will ever after be thick, and never grow oily, tho 
it be cold and heated again 20 Times: If you would 
—— Spinage, Peaſe, or Fiſh boiled the ordinary 
Way, you may take ſome of their Liquor inſtead 

of Water. 


Having put this Butter to boiled Peaſe in a Diſh, 
cover it with another; then ſhake them very ſtrong- 
ly, and a good, while together: This is by far the 
beſt Method that can be uſed to butter Peale, with- 
out putting in (as is commonly done) Butter, to 
melt in the Middle of them, for that will turn to 
Oil if you heat them again ; whereas, this Sort 
will never change. Therefore it is moſt expedient 
to make uſe of ſuch thickened Butter upon all Oc- 
cahons. - TOR, 7: 

To burn Butter for any Sauce. 


JE T the Butter over the Fire in the Sauce-pan, 
and let it boil *till it is as brown as you like it; 
then ſhake in Flour, ſtir it all the while; ſo uſe it 
for any Sauce that is too thin. 


CHAP. 


} 
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of P O U L TR 


CUR K 1:84 


A young Turky with Oyſters. 


* 


cut the Liver of it into Bits, and put it in a 
Stew-pan, together with a Dozen Oyſters and 
a Bit of Butter, ſeaſoned with Salt, Pepper, ſweet 


P CK your Turky, draw it, and finge it neatly, 


he | Herbs, All-Spice, Muſhrooms, Parſley, and Chib- 

h- bol; let it be a Moment over the Fire; then ſtuff 

to your Turky with theſe Ingredients, and let it be 
to blanched a little, as before, then ſpit it, and tie over 

ort it Bards of Bacon and Paper, mean while, have a 

ent 


Ragoo ready ſor your Turky; make it thus: Take 
three Dozen of Oyſters, and blanch them in boiling 
Water, drain them, take off your Bards; then 
put in a Stew- pan ſome Eſſence of Ham, and ſet it 
a boiling ; skim off the Fat, taſte it, and put this 
with your Oyſters into another Pan: When your 
Turky is roaſted, diſh it up, and put your Ragoo 
over it, with the Juice of a Lemon; let it be re- 


lining, and ferve it up hot for a firſt Courſe, 


2 It 


To dreſs a Turky farced with fine Herbs. | 


OOSEN the Skin on the Breaſt of the 
—, Turky, and ſtuff it with a Farce of raw. 
Bacon, moſt Sorts of ſweet Herbs, Parſley, and 
Chibbol, chopt ſmall, pounded in a Mortar, and 
well ſeaſoned; alſo put ſome of this Farce _ 


8 
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the Body, ſpit it, roaſt it; when it is enough, di 
it, pour on a good Ragoo of all Sorts of Garni. 
tures, and ſerve it up to Table hot. 

After the ſame Manner you may dreſs Pullets, 
Pigeons, and other Sorts of Fowls. 


A young Turky with Oyſters, and Crawfiſh Cullis. 
"= AKEa young Tyrky, and order it as that 

1 before; but inſtead of uſing Eſſence of Ham, 
you may put a Crawfiſn Cullis over it, with the 
Juice of a, Lemon; let it be reliſhing and Frve it 
up hot for a firſt Courſe. C 


A... youns Turky with Oyſters after the Dutch 
AK R a young Turky ordered as that above 
1 put it to roaſt; make a Ragoo with Oyſters 
as followeth : Blanch as many Oyſters as you pleaſe, 
take ont the Beards 4 then put Butter in a Stew- pan, 
with about half a Spoonful of fine Flour, and a 
Drop of Gravy ; ſeaſon the whole with Salt, Pep- 
per, Nutmeg, and a little Vinegar; as ſoon as 

our Sauce is thickened, put in your Oyſters, and 
t it be reliſhing. When your Turky is roaſted, 
| = #5 it up with your Ragoo over it; ſerve it up 


1 4 Young Turky roaſted with Shalots. 
RD E R your Turky as thoſe before; the 

Shalot only makes the Difference: Your Tur- 
ky being roaſted, make a Sauce thus: Warm ſome 
Shalots, cut ſmall, in a Stew-pan with Gravy and 


Cullis, ſome Juice of Lemon, and pounded Pepper, 


and ferve up your Turky hot, pouring this Sauce 
ws is e 2 


4 


— 


The Lapy's Companion. 347 
A young Turky roaſted with Mangoes. 7 5 


TAK E your Turky, and order it as before, 

the Ragoo only making the Difference. Take 
ſme Mangoes, the 1ofteſt you can get, take off the 
Fleſh by thin and {mall Slices, take out the Inſide, 
and blanch them in boiling Water; then put them 
in freſh Water, put them in a Stew- pan with ſome 
Eſſence and Gravy, and let them have a Boil. When 


your Turky is ready, diſh it up with your Mangoes 


over it, and ſerve it up for a firſt Courſe. 
Voung Turkies with Cheſuuts and Sauſages. 


TY © a Turky-Poult in the ſame Manner afore- 
1JJZ mention'd; but beſides the Stuffing, put in 
the Body of this Turky a good many 8 
after they have been in hot Embers, peel them, with 
mall Sauſages; then blanch it with Slices of Ba- 
con and Paper round it; put it on the Spit, and 
take more of the ſame Cheſnuts, and put them in 
a Baking-pan, with Fire under and over; then put 
them in a Stew-pan with ſome Broth, let them ſtew 
till they are done; then take out the Broth, and 


put in a Ladleful of Eflence, ſome Cullis and Gra- 


vy. Your Turky being- roaſted, diſh it up, put 
your Cheſnuts over it, and ſerve it up hot for the 
firſt Courſe. . 1% $4. | WO 


. F oung 'Turkies with Safi YOu af] zer the Poliſh Way . 


R A M, truſs, and ſpit your Turky with 
AF Slices of Bacon and Paper round it ; then put 
in a Stew-pan Slices of Onions, and boil them 
with ſome Broth ; being done, ſtrain them off, and 
if they are too thick, put ſome more Broth to 
them; and theſe Onions muſt be as thick as an EL 
ſence of Ham; then put a very little pounded and 


dry'd Saffron in a Cup, mix it with a little Pot Broth, 


and pour it by Degrees into your Cullis till it begins 
op Hh to 
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to have a fine Colour, but not too deep: Your Tur- 
Kies being taken off, cut off the Wings and the 
Legs, an 755 them in your Cullis: Serve them 

up for the firſt Courſe. 9 
At another Time, you may take ſome Parſley 

Roots cut in Slices, boil and mix them with Cullis 
and the Saffron as before; and inſtead of roaſting 
your Turky, you may boil it in a Kettle; ſerve jt 
up hot for a firſt Courſe, with the Cullis of Parſley 


Roots over it. 


Young Turkies Fuffed with Crawfiſh. 
P ICK and draw young Turkies clean, and 


ſinge them; then put your Fingers between the 
Skin and the Fleſh, and having taken out the Breaſt, 
make your Forced-Meat as follows: Take ſome 
Beef Sewet, blanched Bacon, Calf's Udder blanched, 
the Fleſh of a Chicken, tome Muſhrooms, Truffles, 
Salt, Pepper, tweet Herbs, All-fpice, Crumbs 
of Bread boiled in Cream, and a couple of Eggs. 
The whole being well minced and palatable, put 
Part of it in the Belly of your Turkies, with a a 
ſmall Ragoo of Crawfiſh Tails, and a little of their 
Cullis; tie both Ends of your Turkies to keep in 
your Stuffing ; put the Remainder over it, and blanch 
it again with Butter, Salt, Pepper, Parſley, and 
Chibbol, taking particular Care it be done very 
white; thruſt a Skewer through the Thighs, {pit 
it, and wrap it up in Bards of Bacon, and Paper 
tied with Packthread, and roaſt them with a mo- 
derate Fire: When done, unſpit them, take off the 
Bacon, diſh them handſomely up, putting over 
them a Ragoo of Crawfiſh ; ſo ſerve up for the firit 


Courſe. 


- 


In- 
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tuther Way of dreſſing young Turkies with Craw- 


Toy Turky being pick'd and drawn, | put 


the Liver upon your Dreſſer, with a little 


ſcraped Bacon, ſome Parſley, Chibbols, Salt, Pep- 
per, ſweet Herbs, All-ſpice, Muſhrooms, Truffles, 
and jome Butter, mince all this well and put it in 
your Turky; let it fry a little in a Stew-pan, with 
Butter, Sprigs of Parſley, Cives, Salt, Pepper, 


and ſweet Herbs; let your Turky be well blanched, 

and when you have ſpit it, cover it with Bards of 

Bicon and Paper, and when roaſted, diſh it up, 
and put a Ragoo into it, or ſome Cullis of Craw- 

fiſh. 

Another Time, inſtead of mincing the Liver 
of your Turky, cut it in four or fix Bits, with ſome 
other Livers, Crawfiſh Tails, ſome ſcraped Bacon, 
ſhred Parſley, Cives, Salt, Pepper, All-ſpice, and 
ſweet Herbs; the whole being well mixed together, 
ſtuff therewith your Turky, blanche as before; 
when done, diſh it up, putting over it a Crawfiſh 
Cullis, and ſerve it up for the firſt Courſe. 


Entry of Turky Wings. 


Aving the Wings of Turkies, ſcald them; be- 
ing well picked and ſcalded, blanch them, 
when blanched, cut off the ſmall End, and break 
the Bone with a Knife in the Middle of the Wing: 
Put them in a Stew-pan, put in it ſome Champig- 
nons, a Bit of Butter, a Bunch made of Parſley, 
green Onions, and a Branch of ſweet Baſil, with 
three Cloves; the Bunch being tied together, put 
it, with your Wings, over the Fire, and tols them 
up now and then, ſtrew a Duſt of Flour over them, 
and moiſten them with Broth; being moiſtened, 
ſeaſon them with a little Salt and Pepper, and let 
mem boil very toftly; being boiled, make a ok | 

| ; AUCE 


up for the 


Bacon, diſh them handſomely up, putting over 
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to have a fine Colour, but not too deep: Your Tur- 
Ekies being taken off, cut off the Wings and the 
Legs, and put them in your Cullis: Serve them 
ff Courſe. a» 5 

At another Time, you may take ſome Parſley 
Roots cut in Slices, boil and mix them with Cullis 
and the Saffron as before; and inſtead of roaſting 
your Turky, you may boil it in a Kettle; ſerve it 
up hot for a firſt Courſe, with the Cullis of Parſley 


Roots over it. 
F. oung Turkies Auffed with Crawfiſh. 


IC K and draw young Turkies clean, and 
finge them ; then put your Fingers between the 
Skin and the Fleſh, and having taken out the Breaſt, 
make your Forced-Meat as follows: Take ſome 
Beef Sewet, blanched Bacon, Calf's Udder blanched, 
the Fleſh of a Chicken, ſome Muſhrooms, Truffles, 
Salt, Pepper, tweet Herbs, All-ſpice, Crumbs 
of Bread boiled in Cream, and a couple of Eggs. 
The whole being well minced and palatable, put 
Part of it in the Belly of your Turkies, with a 
ſmall Ragoo of Crawfiſh Tails, and a little of their 
Cullis; tie both Ends of your Turkies to keep in 
your Stuffing ; put the Remainder over it, and blanch 

it again with Butter, Salt, Pepper, Parſley, and 
Cbibbol, taking particular Care it be done very 
white; thruſt a Skewer through the Thighs, {pit 
it, and wrap it up in Bards of Bacon, and Paper 
tied with Packthread, and roaſt them with a mo- 
derate Fire: When done, unſpit them, take off the 


them a Ragoo of Crawfiſh , ſo ſerve up for the firſt 


Courſe. 


In- 


A TP Turky being pick'd and drawn, put 
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Another Way of dreſſing young Turkies with Craw- 


the Liver upon your Dreſſer, with a little 


craped Bacon, ſome Parſley, Chibbols, Salt, Pep- 
per, tweet Herbs, All-ſpice, Muſhrooms, Truffles, 
and forme Butter, mince all this well and put it in 
your Turky ; let it fry a little in a Stew-pan, with 
Butter, Sprigs of Parſley, Cives, Salt, Pepper, 


and ſweet Herbs; let your Turky be well blanched, 
and when you have ſpit it, cover it with Bards of 
Bicon and Paper, and when roaſted, diſh it up, 
and put a Ragoo into it, or ſome Cullis of Craw- 
fiſh. 92 

Another Time, inſtead of mincing the Liver 
of your Turky, cut it in four or fix Bits, with ſome 
other Livers, Crawfiſh Tails, ſome ſcraped Bacon, 
ſhred Parſley, Cives, Salt, Pepper, All- ſpice, and 
ſweet Herbs; the whole being well mixed together, 
ſtulf therewith your Turky, blanche as before; = 
when done, diſh it up, putting over t a Crawfiſh 


Cullis, and ſerve it up for the firſt Courſe. 
Entry of Turky Wings. 


paving the Wings of Turkies, ſcald them; be- 
ing well picked and ſcalded, blanch them, 
when blanched, cut off the ſmall End, and break 
tne Bone with a Knife in the Middle of the Wing : 
Put them in a Stew-pan, put in it ſome Champig- 
nons, a Bit of Butter, a Bunch made of Parſley, 
green Onions, and a Branch of ſweet Baſil, with 
three Cloves; the Bunch being tied together, put 
it, with your Wings, over the Fire, and toſs them 
up now and then, ſtrew a Duſt of Flour over them, 
and moiſten them with Broth; being moiſtened, 
ſeaſon them with a little Salt and Pepper, and let 
tem boil very foftly; being boiled, make a thick 


Sauce 
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Sauce with five Yolks of Eggs, and beat them up 
with Cream or Milk; put in it a little N utmeg, a 
j o_ of Shalots cut very ſmall: Let your Friea. 
ſey be of a good Taſte, and thicken it; being thick- 
ened, put in a little Parſley cut ſmall, with a little 
' Lemon-juice : It being diſhed, ſerve it up for En- 
try, or Hors d Oeuvres. 8 
+ You may make your Fricaſey with a brown Sauce, 
in moiſtening it with Gravy; and. being done, 
thicken it with Cullis | 


Roaſted young Turkies with Spaniſh Cardoons. 


6 E T young Turkies, pick and draw them, 
I then lay the Liver on the Dreſſer with ſcraped 
Bacon, ſome Parſley, Chibbol, Muſhrooms, Salt, 
Pepper, ſweet Herbs, and fine Spice; and being 
minced, put it in the Bellies of your Turkies, then 
blanch them with a Bit of Butter, ſome Parſley, 
and Chibbols; when blanched, put them on the 
Spit, with Slices of Bacon and Paper round it; 
keep your Cardoons ready, let them be very white, 
and cut half a Finger's Ling and put them in a 
Stew-pan, with half a Ladleful of Veal Gravy, 
and half a Ladleſul of Ham Cullis ; let them have 
a Boil, and having taken off the Fat, add to them 
the Juice of an Orange. Your Turk ies being done, 
and the Bacon and Paper taken away, diſh them 
up with your Cardoons over them, and ſerve them 
up hot for the firſt Courſe. 


To carbonado a Turky. 


OAS T a Turky 'tilb it is near enough, carve 
it, ſcotch it with your Knife long- ways, crof 
it over again, that it may look like Chequer-work; 
then bak it over with Butter, ſtrew Salt over it, 
then ſet it in the Dripping-pan to have a Heat, turn- 
ing it two or three Times, then lay it on a Grid- 
iron over a gentle Fire of Charcoal; _ & 
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broil'd Ws take it up, diſh it, pour over it 


dauce made of-Gra | and ſtrong Broth boil'd F 
vith a Ladleful of — Butter, Salt, an Anchovy, 
1 little flic'd' Nutmeg, and ſome grated Bread, ftrew 
it over with Barberries, and 1 with Orange 
or Lemon. Or you may boil-Manchet flic'd, and 
ſoak'd in ſtr Ong Broth with Onions; in Gravy; Nat. 
mes, Lemon cut in Dice, and drawn Butter, and 
put this under the 'Turky. e 


— 


Turky with Onion Eſſencte. 

Wa CE Onions, and fry them with Lard in a 
Stew-pan; drain the Fat a little from t 

ind toſs them up again with a Pinch. of Flour; add 

ſome Gravy, Cloves, Pepper, Salt, and the uſual 

deaſonings; when they are ſtew'd, ſtrain them thro? 


a Hair Steve, with a little Bread Cullis, and a fed 


Drops of Verjuice. In the mean time, let the Tur- 
ky be roaſting ; when it is enough, diſh it, pour the 


Sauce over it, garniſh, and ſerve it up. 


To roaſt a Turky. 


„ and ert them ine Doe 


and Spices, then put them into the Belly of the 
Turky, roaſt it, baſte it with Butter, drudge it with 


Flour, and ſerve it up with Anchovy Sauce; gar- 
niſh with Slices of Lemon. MY a 


To ſouſe Turkies. : 
R ON E your Turkies, tie up the Fleſh in the 
Manner of Sturgeon ; 290 into a Pan two 
Quarts of Wine Vinegar, an 
make it boil, ſeaſon it with Salt; d, your 
Turkies, boil them till they are ten 


ind the Liquor is not ſharp enough, put in more 
Vinegar, 


a Quart of Water; 


rz if you - 
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Sauce with five Yolks of Eggs, and beat them up 
with Cream or Milk; put in it a little N utmeg, a 


T4 


_ of Shalots cut very ſmall: Let your Friea. 
ſey be of a good Taſte, and thicken it; being thick. 
ened, put in a little Parfley cut ſmall, with a little 
Lemon. juice: It being diſhed, ſerve it up for En. 
try, or Hors d Oeuvres. 5 

I You may make your Fricaſey with a brown Sauce, 
in moiſtening it with Gravy ; and being done, 
thicken it with Cullis. | | 


Roaſted young Turkies with Spaniſh Cardoons. 


Co E T young Turkies, pick and draw them, 
JT then lay the Liver on the Dreſſer with ſcraped 
Bacon, ſome Parſley, Chibbol, Muſhrooms, Salt, 
Pepper, ſweet Herbs, and fine Spice; and being 

minced, put it in the Bellies of your Tarkies, then 
blanch them with a Bit of Butter, ſome Parſley, 
and Chibbols; when blanched, put them on the 
Spit, with Slices of Bacon and Paper round it; 
keep your Cardoons _— let them be very white, 
and cut half a Finger's Length, and put them in a 
Stew-pan, with half a Ladleful of Veal Gravy, 
and half a Ladleful of Ham Cullis; let them hare 
a Boil, and having taken off the Fat, add to them 
the Juice of an Orange. Your Turkies being done, 
and the Bacon and Paper taken away, diſh them 
up with your Cardoons over them, and {ſerve them 


up hot for the firſt Courſe. 
bo To carbonado a Turky. 
R AST a Turky till it is near enough, carve 
Lit, ſcotch it with your Knife long-ways, crols 
it over pain, that it may look like Chequer-work; 
then waſh it over with Butter, ſtrew Salt over it, 


then ſet it in the Dripping- pan to have a Heat, turn- 


ing it two or three Times, then lay it on a Grid- 


iron over a gentle Fire of Charcoal; when it is 


broil'd 


mn & 


| 


U 


f 
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broil'd enough, take it up, diſh it, pour over it 


Sauce made of-Gravy and ſtrong Broth boil'd un 
ith a Ladleful of drawn Butter, Salt, an Anckovs x 


: little flic'd' Nutmeg, and ſome grated'Bread; fire 
it over with Barberries, and 7 ws with Orange 
or Lemon. Or you may boil- Manchet flic'd, and 
oak d in ſtrong Broth with Onions, in Gravy, Nut. 
meg, Lemon cut in Dice, and drawn Butter, and 
put this under the Turky. | 


Turky with Onion Eſſence. 9 Bb 

84 CE Onions, and fry them with Lard- in a 
Stew-pan; drain the Fat a little from them, 
and toſs them up again with a Pinch of Flour; add 
ſome Gravy, Cloves, Pepper, Salt, and the uſual 
Seaſonings ; when they are ſtew'd, ſtrain them thro? 
Hair Sieve, with a little Bread Cullis, and a few 
Drops of Verjuice. In the mean'time, let the Tur- 


| ky be roaſting; when it is pough, diſh it, pour the 


Sauce over it, garniſh, and ſerve it up. 


Jo roaſt a Turky. 


TOUR Turky being drawn, ſhred ſweet Herbs, 
+ and put them into a Linnen Bag with Butter 
and Spices, then put them into the Belly of the 
Turky, roaſt it, baſte it with Butter, drudge it with 
Flour, and ſerve it up with Anchovy Sauce; gar- 
niſh with Slices of Lemon. „n 


To ſouſe Turkies. 


RO N E your Turkies, tie up the Fleſh in the 

Manner of Sturgeon ; put into a Pan two 
(Quarts of Wine Vinegar, and a Quart of Water; 
make it boil, ſeaſon it with Salt; oy in your 
Turkies, boil them till they are tender; if you - 
ind the Liquor is not ſharp enough, put in more 
Vinegar 
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Vinegar, and boil them a little longer; let it be 


cold, put them in an earthen Pan, cover them with 
the Liquor, let it ſtand three or four Weeks; when 


you uſe them, ſerve them up as you do Sturgeon, 


with Elder Vinegar, and garniſhed with Fennel. 
After the ſame Manner you may pickle Capons 

but then you muſt firſt lard them with great Lar. 

doons. | 


To flew a Turky. 


3 AK E a fine young Turky, kill'd, pull'd, and 
drawn, fill the Skin on the Breaſt with Forc'd. 
Meat, and lard it on the Sides with Bacon; put in- 
to the Belly half a Shalot, and two u 
and a little Thyme ſhred ſmall; brown it in a 
Pan with a little Butter; when it is very brown put 
it in a Stew-pan, with ſtrong Gravy, ſome White- 
Wine, or Claret, two or three Anchovies, ſome 
Mace, ſweet Herbs, a little Pepper, and let it ſtew 
till it is thoroughly enough, then thicken the Li. 
* with Butter and Eggs; fry ſome French Loaves 
ipp'd in Cream, after the Top and the Crumb is 
taken out; then fill them with ſtew'd Oyſters, or 
Shrimps, or Cockles, and with them garniſh the 
Diſh, or with {ſliced Lemon. 
A Hen, Gooſe, or Duck, does well this Way. 


A Turky with Raſpberries. 


WII EN it is dreſſed, take up the Brisket, and 
/ take out the Fleſh, which you ſhall mince 
with Sewet and ſome little of Veal Fleſh, which 
you ſhall mix together with Yolks of Eggs, and 
young Pigeons, and all being well ſeaſoned, you 
Mall fill your Turky with it, and ſhall ſeaſon it 
with Salt, Pepper, beaten Cloves, and Capers, 
then you ſhall ipit ir, and turn it* very Hottly ; 
when-it is almolt roaſted, take it up, and put 't 
into an earthen Pan with good Broth, Muſhrooms 

. | | / an 
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and a Bundle which you ſhall make with Parſley, 
Thyme, and ' Chibbols, tied together ; eo thicken 
the Sauce, take a little ſliced Lard, pals it in the 
pan, and when it is melted, take it out, and mix 
a little Flour with it, which you muſt make very 
brown, and then allay with a little Broth, and 
{ome Vinegar; then put it into an earthen Pan | 
with ſome Lemon-juice, and ſerve it. When Raſ: 
berries are in Seaſon put a Handful over it, at an- 
other Time, you may put ſome Pomegranate; *\ 


| Young Turkies with Cream. 


ring a young Turky or two, according to 
11 the Bianca * Diſh, and being 3 
and roaſted as before, let them be cold; then take 
a Bit of a Nut of Veal, take off the Skin, and cut 
it into Bits, with ſome Bacon well blanch'd, ſome 
Beef Sewet, a Calf's Udder, ſome Muſhrooms, 
Parſley, Chibbol, ſweet Herbs, fine Spice, Salt, 
and Pepper; put the whole on the Fire in a Stew- 
pan, and when done take it out, and mince it up 
on a Dreſſer, then take the White of your Turky 
put it into a Mortar, with a Piece of Bread boiled 
in Milk, together with fix Yolks of Eggs, and half 
the Whites beat up to Snow ; pound it all together, 
then take a Diſh, or Baking-pan, and put in the 
Bottom of it ſome of this minced Meat, and lay 
your Turky over it, and fill up your Diſh with the 
reſt of your Meat; leave a hollow Place in the 
Middle of your Diſh, put in it a Ragoo of Sweet- 
breads, Cocks Combs, and Muſhrooms, lay alſo 
lome minced over the ſame; let your Turky be 
uy wund and plump; rub your Turky over with 
on it beaten Eggs, and having ſtrewed ſome Crumbs of 
apers, I Bread over it, put it in the Oven, or let it be done 
ottly ; WM under the Cover of a Baking-pan, with Fire under 
put i and over. Your Turky being enough, and of a good 
rooms, WE Colour, take it out, and clean well the Border of 
and NO XII. A a your 
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Vinegar, and boil them a little longer; let it be 


cold, put them in an earthen Pan, cover them with 
the Liquor, let it ſtand three or four Weeks; when 
you uſe them, ſerve them up as you do Sturgeon 
with Elder Vinegar, and garniſhed with Fennel. 
After the ſame Manner you may pickle Capong 
but then you muſt firſt lard them with great Lat: 
doons. 


To flew a Turky. 


j; AK E a fine young Turky, kill'd, pull'd, and 
drawn, fill the Skin on the Breaſt with Forc'd. 
Meat, and lard it on the Sides with Bacon; put in- 
to the Belly half a Shalot, and two . 
and a little Thyme ſhred ſmall; brown it in a 
Pan with a little Butter; when it is very brown put 
it in a Stew-pan, with ſtrong Gravy, ſome White- 
Wine, or Claret, two or three Anchovies, ſome 
Mace, ſweet Herbs, a little Pepper, and let it ſtew 
till it is thoroughly enough, then thicken the Li. 

uor with Butter and Eggs; fry ſome French Loaves 
dipp'd in Cream, after the Top and the Crumb is 
taken out ; then fill them with ſtew'd Oyſters, or 
Shrimps, or Cockles, and with them garniſh the 
Diſh, or with fliced Lemon. | 

A Hen, Gooſe, or Duck, does well this Way. 


A Turky with Raſpberries. 


WI EN it is dreſſed, take up the Brisket, and 
/ take out the Fleſh, which you ſhall mince 
with Sewet and ſome little of Veal Fleſh, which 
you ſhall mix together with Yolks of Eggs, and 
young Pigeons, and all being well ſeaſoned, you 
hall fill your Turky with it, and ſhall ſeaſon it 
with Salt, Pepper, beaten Cloves, and Capers, 
then you ſhall ſpit it, and turn it* very lottly ; 
when it is almoſt roaſted, take it up, and put it 

into an carthen Pan with good Broth, Muſhrooms 
r an 
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and a Bundle which you ſhall make with Parſley, 
Thyme, and Chibbols, tied together; to thicken 
the Sauce, take a little fliced ard, pats it in the 
pan, and when it is melted, take it out, and mix 


a little Flour with it, which you muſt make very 
brown, and then allay with a little Broth, and 
ſome Vinegar ; then put it into an earthen Pan, 
with ſome Lemon-Juice, and ſerve it. When Rat- 


berries are in Seaſon put a Handful over it, at an- 
other Time, you may put ſome Pomegranate) :\ 
Young Turkies with Cream. _ 

Aring: a young Turky or two, according to 
the Bi 

and roaſted as before, let them be cold ; then take 
a Bit of a Nut of Veal, take off the Skin, and cut 
it into Bits, with ſome Bacon well blanch'd, ſome 
Beef Sewet, a Calf's Udder, ſome Muſhrooms, 
Parſley, Chibbol, ſweet Herbs, fine Spice, Salt, 
and Pepper; put the whole on the Fire in a Stew- 
pan, and when done take it out, and mince 'it up 
on a Dreſſer, then take the White of your Turky, 
put it into a Mortar, with a Piece of Bread boiled 
in Milk, together with fix Yolks of Eggs, and half 
the Whites beat up to Snow ; pound it all together, 
then take a Diſh, or Baking-pan, and put in the 
Bottom of it ſome of this minced Meat, and lay 
your Turky over it, and fill up your Difh with the 
reſt of your Meat; leave a hollow Place in the 


Middle of your Diſh, put in it a Ragoo of Sweet- 


breads, Cocks Combs, and Muſhrooms, lay alſq 
lome minced over the ſame; let your Turky be 
round and plump ; rub your Turky over with 
beaten Eggs, and having ſtrewed ſome Crumbs of 
Bread over it, put it in the Oven, or let it be done 
under the Cover of a Baking-pan, with Fire under 
and over. Your Turky being enough, and of a good 
Colour, take it out, and clean well the Border of 

NO XI, OY your 


| 


gneſs of your Diſh, and being or ered 
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your Diſh ; put a little Eſſence, or  Qullis 
pou Tu Turk ky, and * ſerve it up hot for a firſt Court: 
| 9 * have no Silver Diſh, let it 05 done 1 in a 

an, * | afterwards We the, whale into 


Jour? 
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F. 0 hls farced 2 — 


0 U muſt. take ſore Fowls, EW them very 
I «clean, gut and ſinge them, thruſt your Finger 
between the Skin jo the Fleſh ;, take out the 
Craw, then make Forced-Meat with the Fleſh of 
the Breaſt as follows: Take Beef Sewer, blanch'd 
Bacon, a Calf's .Ugger alſo blanch'd, Chicken: 
Fleſh, ſome ampignons, Ir uffles, or Muſh- 
rooms, when in the Way, Pepper, 8 alt, ſweet 


Bede fine 8 1 0 Crumb of Bread) S in Milk 
or Cream, a Couple of raw. Eggs, all which 
mult be cut ſmall, mixed together, ane well reliſh- 


dz put Part of this Forced- Meat jo your Fouls 
Bellics, and a Ragoo of Crawfiſh, Tails and Muſh- 
ms, with a lit ee Ong” z then put the 
nal nder of 8 rer over a and few 
up both Ends cloſe ; do them in, the Stew-pan 
with Butter, Salt, Sommer, Parſley, : and green 
Onions, and above all, let them be very white; 
N N a Skewer thro' the Legs. of your Fowls, 
and put them on the Spit, wrapping them up i » 
ſome Slices of Bacon, with Paper round them; 
them well, and roaſt them at a flow Fire; — 
when they are roaſted, take them off the Spit, and 
diſh them handſomely ; ; then pour over them a Ra- 


90 
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110 Feb = Gra 
O R Pullets b 
them z put e wh 5 efler 
ai al ittle- feraped Bacon, Parfley, gen Ying 
pepper Sale; — Herbs fine 8p ice, wich Cham 
pignons and? T. ruffles, if TR ee bade any, a Bit of 
Butter; mince all tos d put it into the ay 
lies of yout-Powls ; Fer 1 roy into à Stewepar 
with a Lump of Butter, anches of P arſley, gree 


Onions, Pepper, Salt, Ab ect Rabe t you 
Fowls be wal blanched before you put telt 

the Spit; wrap them up in Slices of Bacon, 2 a 
py r round them; when they are done, diſh 


| ſerve them with a Rag | as above, 5. e 

Gallis of Crawfiſh 1997: ce Cs 
Another Fime, - inſtead * of mincing ET 

of your Fowls;' cut them ig Piet 
ſome other Livers and GrawH ir 
con, Patfley cut mall, gt 
ſweet Herbs, ane Kine SPiec, 4 
together, put it in the elnes 9 you and 
15 them be blanched the ſame Way a8 Fa” dove; 
after they are done, diſhꝭ them, add to them Sede 
fiſh Cul * an ſerve tile ap b 't. 2 


"Band eh ws. 8 . . 


IN G E pany pick your Fowls, and gut them 
cut the Livers pick. its with a Des l 


ſweet Herbs, fine Spice, C hampignons,, Parſley, 
and green Onions, put all into a Stew Pan ſor a . 
1 | : ment 


1 


and; a, Bit of Butter, ſeaſoned: with Pepper, Salt, 
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2356 The LADY'S ComyPanroNx. 
ment over the Fire, then put all together into the 
Bellies of your Fowls, and do them again, as above. 
and in ſpitting them, cover them with Slices of Ba. 
con, and a Sheet of Paper ; keep a Ragoo of Oyſ. 
ters in Readineſs for the Time your Fowls b 
dreſſed, and make your Ragoo thus: Take three 
Dozen Oyſters, blanch them in boiling Water, put 
them in a Colander to drain, and take out the Hard 
in the Middle; put in a Stew-pan a Ladleful of 
Ham Cullis, or as much as you think fit: If you 
have but one Fowl, there need not be ſo much of 
it; put it over the Fire, ckim off the Fat, and 
taſte it; then put your Oyſters in, changing your 


* 


Stew pan: When your Fowls are done put your 
Ragoo over them, with the Juice of a Lemon, and 
let it, be reliſhing, and ſerve your Fowls up for an 
E k Fowls with Oy! 


1160 ers the Dutch Way. 
Hung dreſs'd your Fowls as before, roaſt 
them, and make your Oyſter-Ragoo in this 
Manner: Blanch what Quantity of Oyſters you 
think fit, being blanched, finge them, and take 


off the Beards and Hard in the Middle; put in a 


Stew-pan good Bunte Duſt of Flour, with a little 
Gravy ; ſeaſon the whole with Pepper, Salt, Nutmeg, 
and a Daſh of Vinegar; put your Stew-pan upon 
the Stove; your Sauce being thickened, put in 
your Oyſters, let it be of a good Taſte; when your 

owls are ready, diſh them up, put your Oyſter: 
Ragoo over them, and ſerve them up hot. 


Chickens with Oyſters the Flemiſh Way. 


YAESS your Chickens as before, and make 
your Ragoo as follows: Blanch your Oyſters 


in their Liquor, which lay by, and pick them as 
before, put Part of their Liquor in a Stew-pan, 
with four 'Yolks of Eggs, ſome Butter, Parſley, 


'Ter- 


* 


OMPANION: 457 
Terr agon, all _—_ 5 well Hanched and cut fi mall, 


| Lemons cut in Slices or ſmall N eee an Anchoyy 


cut ſmall, Pepper, Salt, and Nutmeg; [then x 


The FA L A DF 8 1 


your Oyſters over the Fire, and take Care the Sauce 


don't turn; when your Fowls are roaſted, take them 
off the Spit, — 

the Body, ſlice them upon the Breaſt, and er 
them between two Diſhes, then put your Ragoo of 


Oyſters over them; let it be of a good Taſte, and 
ſerve it up hot for an Entry. F545 „ 01. 


a wo 
* 


| Roalted rovls with elbe 
O UR Fowls being dreſs'd as before, put 


1 them on the Spit; then take ſome Anchovies, 


waſh them, cut a Couple of them ſmall, and the 
other in Slices; put thoſe that are cut ſmall in a 
Stew-pan, with. good Cullis and Gravy, a Bit of 


. 


Butter, and the Juice of a Lemon; your  Fowls 
being roaſted, take them off the Spit, and diſh 
them up, put your Anchovy-Cullis over them, and 
your Anchovies in Slices, and ſerve them up hot for 
an Entry. „ of eter FRET 
A reafted Fowl with Shalots. 


() RDER your Fowl as that before, except on- 
ly, that you put a few Shalots'into the Forced- 
Meat; your Fowl being done, take it off, then order 
your Shalots as follows, viz. take ſome Shalots cut 
very ſmall, put them in a Stew-pan with. Gravy 
and Cullis, 5 Juice of a Lemon, anda little beaten 
Pepper, and place in it your Fowl and Sauce, and 
lerve them up hot for an Entry. 6 7 £7 
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Nee M 
N E or two Fowls being got, according to the 
higneis of your Diſh, clean, order, and fpit 
them; they being roaſted, take them off, and » 
them grow cold: Take a Bit of a Nut of Veal, 
take the Skin. well off, and cut it into Slices, together 
with a Piece of Bacon blanched, ſome Beef-Sewet, 
4 Calf's Udder, ſome Champignons, Parſley, green 
Onions, iweet Herbs, fine Spice, Pepper, and Salt, 
put all together in a Stew-pan over the Fire; when 
it is enough, take it off put it upon a Dreſſer, and 
mince it well; take the Breaſts of your Fowls and 
mix them with this Forced-Meat, being cut ſmall, 
' Put them in a Mortar, with ſome Crumbs of Bread 
led in Milk; which being cold, put it to your 
Forted-Meat, together with fix Lolks of Eggs, 
and the Half of the Whites whipped up to Snow : 
Pound all well together, and put this Forced Meat 
in the Bottom of a Silver Diſh, or other Diſh, and 
your Fowls upon it, and fill it up with what was 
left of the Forced-Meat, with a Hole in the Middle, 
to put in a ſmall Ragoo of Sweetbreads of Veal, 
Cocks Combs, and Champignons; then cover your 
Ragoo; and make your Powlsas round and as plump 
as pu can: Beat up an Egg, and cover your Fowls 
ib; fee you make them very ſmooth, ſirew 
them with fine Crumbs of Bread, and bake them 
in the Oven, or under the Cover of a Baking- pan: 
They being bak'd, and of a good Colour, skim off 
the Fat; wipe the Border of your Diſh clean, and 
ſet a Cullis on the Side of your Fowls, and ſerve 
them up hot for an Entry. If you cannot get a Sil- 
ver Diſh, you may take a Baking-pan, with an Ab- 
beſs on the Bottom, after that your Fowls are put in- 
to.the Diſh, E 8 


7 


4 
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HEN you have pick'd and gutted a Fowl, 
. truts. the Legs inſide the Belly, and lard it 
with thick Bacon, the Bigneſs of the Half of a 
mall Finger; ſeaſon it with Pepper and Salt, ſweet 
Herbs, and fine Spices, then lard your Fowl, and 
bind it with Packthread ; take a long deep Stewing- 
pan, and put in it ſome Slices of Bacon and Veal, 
then put your Fowls into it, ſeaſoned with Pepper 
and Salt, tweet Bafil, Thyme, Bay Leaves, Onion; 
and a Crumb of Garlick ; continue to cover it witl 
Slices of Bacon and Veal, and moiſten it with a 
- Glaſs of Wine, and one or two Ladles full of Broth; 
ſtew it, Fire under and over; being done, diſh it 
up, putting a minced Sauce over it, or a Ragoo'of 
Sweetbreads of Veal, Cocks Combs, and Cham- 
pignons, or a Cullis of Ham, or a Ragoo of Oyſ- 
ters: All which depends on the Fancy of the Cook, 
if only it hath a good Tafte; then ſerve it up hot 


for an Entry. 5 
| Roaſted Fowl with Cheſnuts. 


U T your Fowl, cut the Liver ſmall, together 
with Parſley, green Onions, {craped Bacon, 
Butter, Pepper, Salt ſweet Herbs, and fine Spice; 
take Cheſnuts, peel them, and put them into a Braile, 
to take off the imall Skin; then mix them with 
Force-Meat, put all together into the Belly of your 
Fowl, and blanch it in a Stew-pan with a Bit of 
Butter. 'Spit your Fowl, wrapped up in Bards of 
Bacon, with Paper tied roundit. Takeyour peeled 
Cheſnuts, put them in a Baking-pan, Fire under 
and over, and take off the ſmall Skin, then put 
them in a Stew-pan with Broth, and let. them be 
done thoroughly ; pour out the Broth, and put in 
half a Ladleful of Eſſence of Ham, a little Cullis - 
AS 4 and 


and a little Gravy; your Fowl being done, draw it 

off the Spit, and take off the Bards of Bacon; 
diſh it up, put your Cheſnuts over it, with the Juice 
of a Lemon, and ſerve it up hot for an Entry. 


Pullets 4 ls Sainte Menebout. . 


A having truſs'd the Legs in the Body, ſlit 
them along the Back, ſpread them open on a 
Table, beat them, take out the Thigh Bones. 
Take a Pound and a half of Veal, cut it in Slices, 
lay it in a Stew-pan of a convenient Size to hold 
your Pullets ; cover it, and ſet it over a Stove ; 
when it begins to cleave to the Stew-pan, put in a 
little Flour, and keep moving your Pan over the 
Fire to brown it, moiſten it with as much Broth as 
is neceſſary to ſtew the Pullets. Seaſon it with 
Salt, Pepper, ſavoury Herbs, and Spices, ſome 
ſhred Parſley, a 3 of Herbs, and ſome Oni. 
ons ; lard your Pullets with large Lardoons well 
ſeaſoned, place them in the Stew-pan, lay ſome 
Bards of Bacon on the Pullets, cover the Stew-pan, 
and ſet them over a flack Fire. When they are 
about half done, uncover the Stew-pan, put in half 
a Pint of Milk, and a little Cream; then cover 
your Pan again, and continue to ftew them. When 
they are done enough, take off the Stew-pan, and 
let the Pullets cool in their Liquor; when they are 
cool, take them out, rub them over with the Fat 
of the Liquor in which they were ſtewed, drudge 
them well with Bread crumbed very fine, place 
them in a Paſty-pan, or a Silver Diſh, and brown 
them in an Oven, or under a Baking-Cover ; when 
they are come to a fine Colour lay them in a Diſh, 
pour on them ſome Eflence of Ham, and ſerre 
them up for a firit Courte, 100 
22 "i 


Pullet or Chicken Surprize. Ru 
OAST them off; if a ſmall Diſh, two Chick. 
I\. ens, or one Pullet will be ſufficient. Take the 
Lean of your Pullet, or Chickens, from the Bone, 
cut it in thin Slices an Inch long, and toſs it up in 
ix or ſeven Spoonfuls of Milk or Cream, with the 
Bigneſs of half an Egg of Butter, grated Nutmeg, 
Pepper, and Salt; thicken it with a little Duſt of 
Flour, to the Thickneſs of a good Cream, then boil 
it up, and ſet it to cool; then cut fix or ſeven thin 
round Slices of Bacon, place them in a Patty-pan, 
and put» on each Slice ſome Forced-Meat, then 
work them up in Form of a French Roll, with 
raw Egg in your Hand,. leaving a hollow Place in 
the Middle ; then put in your Fowl, and cover 
them with ſome of the ſame Forced-Meat, rubbing 
it ſmooth over with your Hand, and an Egg, make 
them of the Height and Bigneis of a French Roll; 
throw a little - grated Bread over them, bake 


4 


them three Quarters of an Hour in a gentle Oven, 
or under a Baking- Cover, till they come to a yel- 
low brown, place them on your Mazarine, that 
they may not touch one another, but ſo that they 
may not fall flat in the baking: But you may form 
them on your Kitchen-Table, with your Slices of 
Bacon under them; then lift them up . 

road 


broad Kitchen-Knife, and place them on that 


which you intend to bake them on. Let your Sauce 
be Butter and Gravy, and ſqueezed Lemon, and 
your Garniſhing fried Parſley, and cut Orange. 
You may put the Legs of one of your Chickens into 
the Sides of one of your Loaves that you intend to 
put in the Middle of your Diſh. This is proper 
an a Side-Diſh, for a firſt Courſe, either in Sum. 
mer or Winter, where you can have the Ingredients 
above: mentioned. V 


To dreſs Pullets à la Tartare. 


AE! ER you have truſs'd a Couple of Pullets 
'A as for. boiling ; ſlit them along the Back, 
ipread them open upon a Dreſſer, and beat them. 
Pat in a Stew-pan of the Size of the Pullets, ſome 
Parſley, Cives, and Savoury Herbs ſhred very ſmall, 
and jeatoned with Salt, and Pepper: Lay the Pul. 
lers into the Stew-pan with the Breaſts downwards; 
put ſome of the above Seaſoning upon them, then 
pour in ſome melted Bacon, ſtir them about, and 
N them lie in this Mixture two Hours, to give 


them the Taſte of it. Then ſet the Stew-pan over 


the Fire, to melt rhe Bacon again, and keep the 
Pallers moving in it for half a Quarter of an 
Hour; after which take them out, drudge them 
well with Bread crumbed very fine, and lay them 
to broil on a Gridiron over a flack Fire, 'till they 
are grown brown : Prepare a haſhied Sauce, lay it 
in the Bottom of a Dith, and the Pullets upon it. 


. Hens or Pullets roaſted. 
AK E either Hen or Pullet, full of Eggs, draw 


it, and roaſt it; being enough, cut it up, 
aud ſhred the  brauny Part in {mall Slices, leave 
the W ings, Legs, and Rump whole, ſtew all in 
the Gravy, with ſome Salt, add thereunto a minced 
| Ang"; being enough, let the Meat lie in * 
D 0 
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ge of the Diſn with the Legs, 'Winps, and 
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Rum N n the 1th 

9 1 F 30; CS ELROT TERED 

mons quarter c. OILED e 
ö i 14 wh 7 4904 'Þ 4 a ein ß £9 £ v Tar} 
| i 1 . 2 'Z % * y * g * , % 4: 1 $/ . * | F : 1 * Fe J * ? . K 2 4 * „* # 4 * 1 e, z y 1 i - F a 

32 | Fat Hen. 1 a 
*-% A 5 k F s 4 * * * 
? & 7 N FE 4 7 a . „* * 7 "#5 17 g 1 5 


and Legs, and lard with ſmall Eardoons; 
fer it is flour'd, paſs it in the Pan with Lard, 
hen ſoak ir with good Broth, and ſeaſon it; when 
it is almoſt enough, fry it with Muſhrooms, fat 
Livers, a little Flour, and an Onion ſtuck with 
(loves ; after all is well ſtewed, and the Sauce 
well thickened, you may ſerve it garniſhed with 


* 


WH 


Pomegranate. wy. 
Another Way. 


_ 7 N | 1 1 4 | ; 25 
ARC E it with Oyſters, or with young Pige- 
ons, ſtew it the ſame Way, and garniſh as 
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T it in half, paſs it in the Pan, ſeaſon 
4 it, and garniſh as before ; then ſerve. 


Another Way. 


HEN it is ſticked or covered with a Pa- 

per © over We” Bard, roaſt it 5 when it is 
ell roaſted, powder it with Crumbs of Bread, and 
mall Salt; then ſerve it with Poor Man's Sauce, 
erjuice, Or Orange, and in Winter with Ce N | 


of Fowl in Fillets with Piſtaches. 


GT your Fowls, and let them roaſt; they 
being done, take them off, and cut off the 
ings, and the White off the Breaſt; keep a ſmall 
ſauce ready in a Stew- pan, made with ſweet Herbs, 
little good Butter, imall Champignons cut into 
ices 3 put it over the Fire with a Duſt of Four 


in 
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in it, ſtir and moiſten it with a Ladleſul of gooc 
Broth; ſee it be of a good Taſte; the Piſtaches 
being icalded, and cut into Slices, put them in 
and make a thick Sauce with four or five olks 
of Eggs, beat the ſame up with Cream ; then put 
in the White and Legs of your Fowls, with the 

uice of a Lemon; you muſt cut your Wings onlz 
in two, then place the Slices of your Fowls in the 
Bottom of the Diſh, with your Sauce over it, and 
let there be no Sauce remaining; make it as reliſh 
ng as poſſibly. can be, and ſerve it up hot for an 
Fol, Chicken, or Capon à la Bourgeoiſe. 


ET a Fowl, finge, pick, draw, and truſs it; 

I take a Kettle, or Earthen Pot, put Water in 
it, enough to ſoak your Fowl ; put your Pot over 
the Fire with a Handful of Salt ; and when the 
Water boils, put in your Fowl, but let it not 
boil too much : Put a Lump of Butter in a Stew 
pan, or earthen Pot, with a Duſt of Flour, Nut. 
meg, Pepper, Salt, and Qyſters, if any are to be 
had ; put your Stew-pan over the Fire, and thick 
en your Sauce ; which being thickened and pretty 
reliſhing, take out your Fowl, and diſh it up 
with Oyſter Sauce over it. „ 2 $5 GX 
At another Time you take a. little Parſley, ſome 
green Onions, a little Mint, and a little Terragon, 
if you have any; but you may make your Sauce 
with Parſley only; but if you can get Anchovies, 
cut a Couple ſmall, and put them into it; cut hal 
a Lemon, after having taken off the Rind, into 
{mall ſquare Pieces, and ſqueeze in the other half, 
then put in a little Butter, with a Duft of Flour, 
and a little Water, Pepper, and Salt, and ſet your 
Sauce a ſtewing. Your Fowl being done, dijh tt 
up with your Sauce over it. 4 
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At 3 2 t ſome” Endive with your 
Fowl; and when 1 Wia give it two or three 
Cuts with a Kniſe, and ee it into a Stew. pan with 
a little Butter, and a Duſt of Hoa, and fer it over 
the Fire; then moiſten it with a little of the lame 
Broth your Fowl hath been boiled in z if it be not 
wick enough, thicken it with Eggs. bio rn 
At another Time, you may rel our Fowl with | 
Onions, in bolling them with your Fowl : ; you may 
put them in a Stew-pan or arthen Diſh, With 
Lump of Butter rolled in Flopr, Pepper, and Salt; 
put it over the Eire with ſore 0 the Brbth your 
Fowl was boiled in; thicken yout Sauce, nd lerve 


_ 


it mh hot tor, an Entry. "” £6 at Bi . 
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ET ſome Fouls ready dreſſed, then atk the 
Fleſh and cut it 1 ” Gall "take the Car- 
s put them in a Stew - pan with good Broth, an 
Onion cut in Slices, Parſley, and ſweet Herbs; 
when it is boiled enoug h, ſtrain it off; then pot 
in it a Bit of Butter rolled in Flour, and let it ſtew 
a Moment again, then put in it your Haſh. 

Fowls ; let your Haſh be reliſhing, t Aike it with 
three Yolks of Eggs, or more, i to the ; 
Quantity of Haſh 2 make; it being thick, put 


in it the Juice of a Lemon, "and 5 de chem Wa 
hot for Hors d Oeuvre. Cite 42 


| A Hoſp of Fowls : b the Engliſh Hay. tit 
3. T your Fowls be ready dreſſed, rake 5 0 


White, cut the ſame into ſmall” 00 uare Pieces, 
and put it in a Stew-pan; boil the Car aſſes in a 
little Broth, then ſtrain it through a Silk Strainer; 
take this Broth, and put in it your Pieces of Fowl, 
cut into ſmall Squares, and put it over the Fire; 
* to it a Bit of Butter rolled in Flour, a little 
Pepper and Salt, and if there is Occafion for F 
the 
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over a Charcoal Fi 


; theo] * ak with, thin Ba. 


on; being larded, Oe i in the, fe Put into th 
Belly a ſmall, Ragoo, with Sweet tha is; of 5 
Champignons, Truffles, and f ſome ot tom of Ar 


tichokes; put it arſtewin in 1 
of Maaß, Ram and 


off, and put in it ile Bench + 
then frat i. it off 16 1 Silk 15 1 


Fat well off; then ſet it on again an 


Stew. pan with Slices 
ing ſſewed, take it 
tit have a;Boil, 


7. skim the 
let it ſtew till 


it turns to Caramel, chen put it in your Fowls, and 


b 


ut — Ba Sicle into r Caramel, x hah 
ot Cinders,; that it may glaze as. it zould: ng 
Cale of im, — 


ready * up, p Vl a Cu Ham, or a Sauce 
made the Itaflan Way into your Diſh, then your 
Ae over it, ar d ſerve it,yp hot for an . 


. 1 dreſs Pallets with" Gees" of of Ham. | 


| 1 RST truſs. your Pullets, cut, ſame, Sis 0 
Ham, for each Pullet one; beat them a Little, 
and ſeaſon them with ſhred "Cives and 8 ; 
looſen the Skins of your Puflers — — with your 
Finger, and ſlide in à Slice of . between the 
Skin and Fleſh ; then blanch your Pallets, by lay- 
by them before the Fire; wrap chem up in Bards 
5 . dle gt roaſt them, Eh Gf and the 

ards taken off,, put them in a i Pour @ 
2 e Be e Ham. 8 5 
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ſpit them, and wrap them with Bards of Bacon, and 
covered with "Sheets of Paper, and put them to 
roaſt acions When they are done, take them off 
and unbard them and dreſs them neatl in their 
Diſh, throw an Eſſence of Ham on them, 
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and 
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Chickens with Furce- Meat and Cucumbers roaſted. 
RES 8 your Chickens neatly, take off the 


Nen 
ee 
the Table, with ſome Ham and blanched Bacon, 
and a Calf 's Udder blanched, ſonie Champignons, 


2 little Parſley, and young Onions, à few ſweet 


) 
* 
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Herbs, fine Spices, three or four Yolks of Eggs, 
ſome Crumbs of Bread, ſoaked in Cream or Milk 
and boil the Bread, then leave it to cool; being 
cool, put it with the Farce, and haſh all well toge- 
ther, and ſtuff your Chickens with it. Cloſe them 
at both Ends, keep a little of the Farce, let them 
ſtew as before, run a Skewer thorough their Legs, 
and ſpit them, wrapp'd with Bards of Bacon, and 
covered with Sheets of Paper, and let them do ſlow. 
ly. Take four middling Cucumbers, pare them, 
and empty their Inſides; being well emptied, blanch 
them in ſome Broth ; being blanched, put them 
into cold Water, then ſtuff them with the Farce, 
and flour them at each End. Take a Stew-pan, and 
ut ſome Bards of Bacon in it, and lay your Cucum- 
bers over; ſeaſon them and wet them with a Ladle- 
fal of Broth, and let it boil, take half a Spoonful 
of your Cullis, and pur it in a Stew-pan let your 
Cullis be of a good Taſte. When your Chickens 
are done, take them out, dreſs them in their Diſh, 
and put your Cucumbers to drain, then put them 
roun _ your Chickens, and put your. Cullis over 
them, with the Juice of a Lemon, and ſerve it hot. 
Lou may dreſs Capons the fame Way. 


_ Chickens 
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hraiſes already mentioned: Put the Chickens . 
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| H the fatteſt Chickens you can get, parboil 
11 chem; lard them with large Lardoons, of Ba- 
con, and of Ham, both very well ſeaſoned; whe 
they are larded, tie them about with a Packthread ; 


| then garniſh the Bottom of a ſmall Kettle Wirk 


Bards of Bacon and Slices of Beef, well _ beaten, 
and ſcaſoned in the ſame Manner as for. the other 


the Kettle, the Breaſts downwards, ſeaſon them a- 
bove as underneath ; lay over them Slices of Beef 
and Bards: of Bacon, cover the Kettle, and: ſet 
them to ſtew, with Fire over the Kettle as well as 
under it. Then make a Ragoo as follows : Take 
ſome Veal Sweetbreads and cut them in Morſels, 
add to them ſome Cocks Combs, ſome Muſhrooms 


* 


and Truffles cut in Slices; ſeaſon all this with Pep- 
per, Salt, and a Bunch of favoury Herbs; put it 
into a Sauce-pan, and toſs it up over a Stove with 
ſome melted Bacon. Then put ſome Gravy amongſt _ 
it, and ſet it to ſimmer over a gentle Fire; when it 

is half done, put to it ſome Ni and 
Artichoke- Bottoms, cut in Quarters, and blanched; 
then continue to prepare your Ragoo, and when it 
18 enough, be carefu to Take off all the F at, and 
thicken it with u Cullis of Veal and Ham; take 
up your Chickens, let them drain, and then put 
them into the Stew-pan amongſt your Ragoo; and, 

when you are ready to ſerve, take them Out, unbind | 
the Packthread, and lay them handſomely in the. 
Diſh you intend to ſerve them in: Take Care 
your Ragoo be well reliſhed, and the Fat be well 
taken of ; then pour it on the Chickens, and ſerve | 


them warm for the firſt Courſe. MS 
We ſerve Chickens 4 Ja Braiſe ſometimes. with a 
Ragoo of Crawfiſh, or of Oyſters; as likewiſe 
with all Sorts of Ragoos - rn; 
* 3 To 
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To farce ( ickens with Hntbovies. 


DAISE the Skin from the Breafts of your 
N Chickens with your Fin then, grate ſome 
fat Bacon, ſeaſon it with Pep pet. Salt, two An. 
chovies, ſome Cives, and Parſley, ſhred ſmall; 
mis theſe together, and ſtuff ſtuff the Chickens Breath 
-with it; then tie them with Packthrea 1, wrap them 
up in Bards. of Bacon and Sheets of Paper; ſpit 
them and roaſt them. In the mean time, "waſh and 
bone two Anchovies, mince them ve y mall, and 
melt them in a Sauce- Pan with a clear Cullis of Veal 
and Ham. Keep the 'Cullis warm, and, when the 
Chickens are roaſted enough, take off the Bards, 
put them in a Diſh, pour the Cullis upon them, 
and ſerve. them up for the firft Courſe. © 
Aſter the ike” Manner you may dreſs Capons 
Pullets, auch Ah Quails, Fillets of Veal, and 
Matton with Anchovies. 5 


To: dreſs Chickens with Gravy... 


T4 K E as many Bards of Bacon as you haue 
1 Chickens, and of the fame _ Size; ſeaſon 
them with Salt, Pepper, Parſley,  Cives,” and fa- 
youry Herbs, all ſhred to ogrther very, fine; then 
looſen the Skin from the ' Chickens Breaſts, and 
thruſt one of theſe ſeaſon d Slices of Bacon between 
the Skin and Breaſt of each; then bind them in 
with Packthread, then wrap "them up in Bards 
of Bacon, put them on the Spit and roaſt them; 
when they are done, take off the Bards, diſh them, 
and pour in them ſome Veal -Grayy, and ſerve them 
up ir in Little Diſhes. | | 
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17 0 U muſt take Pullets, Chickens, or Veal 
per, Salt, Nutmeg, and a lirtle 'T me, aw 

Savoury, and a few Qives 3 mingle all theſe toge- 
ther with the olk o an Egg, then raiſe up the 


Skin of the Breaſts of your Fowls, and ſtuff it; and 
ſtick it up again, and lard them, fill their Bellies 
with Oyſters, and roaſt them; make ſtrong Gra- 
ry Sauce: So you may do Pheaſants, 'Turkies, or 
what Fowls you pleaſe, ' 1 ot 1 OH Ent 


Fi | 
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ET ſome fat Chickens; {lit them down the 
Back, and ſeaſon them with Salt and Pep- 
5 lay them on a very clear Fire, and at a great 
iſtance, and let the Infide lie next the Fire, that 
the fleſhy Side be not ſcorch'd nor diſcolour'd ; 
when they are half done, you may turn them often, 
nd baſte them mightily; ſtrew on ſome 4 2 


ave 
fon 

{a- 
then 
and 
veen 
n in 
ards 
em; 
hem, 
them 


of a French Roll; that it may be criſp, itn 


: 


tr, is a good and a ready Sauce; or you may take 
{large Handful of Sorrel, dip it in ſcalding Wa- 


mo BO or Gravy, a Shalot ſhred ſmall, a a 
tle 


© Sauce over it: Garniſh with ſliced Lemon. 


pull d Chickens. TOY 
OIL fix Chickens near enough, then flea them, 


CC 


J and pull the white Fleſh all off from the 


1 F To Nream, which muſt be firſt made ſecalding hot, 
e Gravy that runs from the Chickens, a few 
 BÞYa | Spoon- 


te finely grated; ſhred Parley and melted But. | 
ter, then drain it, and have ready half a Pint of 


er to thicken it; 1 the Sorrel in Heaps, and pout © 


ones, put it in a Stew-pan with half a Pint of 
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Spoonfuls of that Liquor they were boiled in to 


this add ſome raw Parſley ſhred fine, give them + 
Toſs or two over the Fire, and duſt a little Flour 
upon ſome Butter, and ſhake up with them. Chick; 


done this Way muſt be killed the Night before. 
and little more than half boiled, and pull d in Pieces 


may add a Spoonkil of White-Wine, | 
eiten d, 


OIL them in Water and Salt; then take 


Turnips, cut them in Slices, and after cut them 


like Lard an Inch long, but ſmall, a good Quan- 
tity, putting them into a Pipkin with a Pound of 


Butter, three or four Spoonfuls of ſtrong Broth, 


with a little Wine Vinegar, ſome Pepper and Gin- 
ger, Sugar and Salt; thus let them ſtew leiſurely, 
with ſome Mace, about two Hours; being enough, 
ut them on Sippets, running them over with Butter, 
. and Lol s of Eggs ten up together. 


wu face Chickens Buillon blanc. 


AFTER you have minced the White of their 
141 Breaſts with fat Bacon boiled, the Crumb of 
a French Roll . bailed in Milk, and a little Marrow, 
take the Lolk of one Egg boiled hard, and the 
Tolk of another raw; mince all theſe together, 
and ſeaſon them with Salt, Pepper, Nutmeg, and 
the Juice of Lemon; lap this up in your Chick- 
ens, and bake them; of the Fore d Meat, Fou 
may make Patties to garniſh your Chickens, but 
put neither Bread nor Eggs to your Forc'd-Meat. 


JI areſs Chickens the Barbary Hay. 


"T RUSS chem, break their Bones with a Roll 
+>. ing-pin ; farce the Bodies of them with a ve 


& 
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ing and ſavoury Herbs; when they are enou 

broil them on à Gridiron till they are brow 

then ſerve them up with a Ramolade Fl | 
1 2 53 lt, 1 15 . e 1 my 529 AS „ 
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. - To boil Chickens and Aſparagus. © 
* N 7 | 5 197 | £ | 'Þ 7 No : £1 | v2 £37 % N 7 N . 4 fs ; PL. 12 
1 AK E ſome Chickens; force them with a 
7 3 | 7 3 1 | 
Forc'd-Meat, and boil. them white: Out. your 
* 8 ty WF 44 - f 4 ' „ . : n 4 , 
Aſparagus: about an Inch 


q 4 
1 


us about at ong, parboil them in 
Water, into which put a. little Butter and Fleur 3 
and, when jit is 188 il'd, drain it, then Wiflolve. 
a little Butter and Salt gently in a. Sauce-pan,; be- 
ing careful that ir does not become brown ; then 
put a little minc'd Parſley. and Cream, ſome Salt, 
Nutmeg, Pepper, and a Faggot of Fennel to the 
S e.6 | e GY waer 
Aſparagus ;; ſtew it over a gentle Ftre, ſqueeze in 
a Lemon over the Chickens; pour and ſerve them 


up. 4 


4 particular Manner of ſtewing 
| bits. n ee SAT 
E T two, three, or four Chickens, about the 
Bigneſs of a Partridge, and boil them till they 
are half done: Then take them off, and cut them 
into little Pieces, ſeparating the Joint-Bones one 
from another; let not the Meat be minced, bat gu 
into great Slices, not ſo exactly, but more or lee 
the 5 alt Bones are not fo proper to be put im 
However, put the Meat, together with the other 
Bones (upon which there muſt alſo be Jome Meat 
remaining) into a good Quantity of that Water oz 
Broth wherein the Chickens were boiled ; and (ct 
over a Chafing Diſh of Coals, between two Diſhes 


, 4 


N 
* 


Breaſt 


” 
9 


$& 


_ 


ſhes, 
that ſo it may ſtew on 'till it be fully enough, but 
firſt ſeaſon it with Salt; and groſs Pepper, and af- 
terwards, add Oil to it, more or leis according to 
the Goodneſs thereof. A little before you take the 
Meat from the Fire, pu in ſuch a Quantity of 1 | 

, a - 
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| of} Lemons as may, beſt agree with your Taſte. 
Ibis makes an excellent Dilh of Meat, which is to 
be ſerved up in the Liquor; and though, for Pl 
Need, it may be made with Butter 7 of Oil 
and with Vinegar inſtead of Lemon. juice, yet, the 
other is incomparably better for ſuch as have not 
an Averſion for Oil. The fame Diſh may be 
alſo made of Veal, or Partridge, or Rabbits; and 
indeed, the beſt of them all is Rabbits, if they be 
ſo dreis'd before Michaelmas ; for afterwards they 
row rank; fince though they are fatter, yet the 


leſh is more hard and dry. 


9 


* Chickens Chiringrate. 
C UT off their Feet and lard them, brown 
them off, make a Ragoo Sauce, and ſtew them 
in it; when you are going to ſerve, put to your 
Chickens cold Ham fliced. Let it ſtew a lirtl 
with your Chickens ; ſo ſerve them with your ſliced 
Ham about them. _— 


For Fricaſey of Chickens, ſee the Chapter of Fri- 
2114) on. . Chickens with Sellery. . 
Ol them off white with a Piece of Ham, 
then boil off two Bunches of Sellery; cut 
chem two Inches along the white End, and lay them 
in a Sauce-pan ; put in ſome Cream, Butter, and 
Salt ; ſtove them a little and thickiſh, then lay 
out” Chickens in your Diſh, with your Sellery be- 
ween. Garniſh with ſliced Ham and Lemon. 
19S e ' 
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Chickens, with Tongues, Canliflowers, and Greens. 


TY K E fix 1 Tongues, boil them and 
1 kin them, fix Chickens boiled off white, one 
Cauliflower boiled, and ſome Spinage, put your 
Cauliflower in the Middle of your Diſh, ybur 
Chickens about, and between, a Tongue with 


Heaps of Spinage round, and Slices of Bacon. 


x Chickens: Rense, 


„ 3 F 
4: nnn | . Ty tk Ae 25 3 #3 £3 ©69 ; 
T ARD chem and force the Bellies and paſs hd 
off; then ſtove them in good Gravy and Broth, 
Gold Colour: Make a Ragoo of Muſhrooms; Mo- 


* "3 


— 


C 


tle Fire, and, when they boil, kim them well, and 
ut in ſome Salt; Mace, and Nutmeg, a Faggot vf 
hyme, Parſley, and a little Pepper; and 


your Chickens are tender, chop half a Handſubof 


Parſley, and put it in them; then beat up ſix gg, 
Yolks and Whites together; and as your Chickens 
boil up, put in your Eggs a- Top; and o ſerde 

them all together; the Broth will be very clear. 

1 UG Fran FFC nn 

To dreſs Chickens with Slices of Ham. 
AK E Chickens, and truſs them, but don't 
1 blanch them; then cut a Slice of Ham for 
each Chicken, and ſeaſon your Ham with Cives and 
Parſley, ſhred ſmall ; then with your Finger looſen 
the Skins from your Chickens Breaſts, and put the 
| B b 4 ; Slices 
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Slices of Ham between the Breaſts and Skin; then 
blanch them before the Fire, wrap them up in Bards 
of Bacon, tie them about with Packthread,” pur 

them on the Spit, and roaſt them; when they are 
enough, take off your Bards, diſh your Chic ens, 
and ſerve them up hot for firſt CourſſeGQ. 


N > 
19 5 * 


To marinate Chickens. 


AK E Chickens, quarter them, and lay them 
for two or three Hours to marinate in Vinegar 
or Verjuice, and Juice of Lemon, Salt, Pepper, 
Cloves, Bay-Leaves, and Cives; then make a Sort 
of clear Paſte or Batter with Flour, White-W ine 
or Water, the Yolks of Eggs, Salt, and melted But- 
ter ; beat all theſe well together, drain your Chick- 
ens, and dry them with a Cloth, dip them into it, 
and fry them in Hog's Lard; and, when they are 
well coloured, diſh them up in the Form of a 
Pyramid, and ſerve them up with fry'd Parſley -and 
nne Bo on gf Rua pt 1 


© To dreſs Chickens the Poliſh Way. 


Hine larded your Chickens with half Bacon 
1 1 and half | Anchovies, ſeaſon them with {1a- 
voury Herbs and Spices; then take. ſome blanch'd 
Bacon, the Chickens Livers, raw Spice, ſweet Herbs, 
and the Volks of three Eggs, baſh them all very 
ſmall, and make a Farce; then fill your Chickens, 
ſpit and roaſt them; when they are ſomething better 
than half roaſted, heat a Pire-ſhovel almoſt red 
hot, put thereon ſome Bards of Bacon, and baſte 
the Chickens with it, but take Care not to black 
them; when they are roaſted, ferve them up with a 


4 * * 


1 


warm Ramolade. 
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'To Bew Chickens. / 


Wa. urn you have quanerei}'y you « Obickers, f 
put them into Wine and Water, but 

there bs more Wine than Water, ſtew cha tin they 
are tender; then add a good Quantity of Butter, a 
Bunch of ſweet Herbs, and large Mace, and gy 
it a Manchet to thicken it; ſeaſon it with 
Pepper, and Nutmeg, and pu in ſome Parſley alt 
age if you pleaſe; beat ſome Yolks of Egge well 
with the Juice of a Lemon in the Sauce, and lay 
Marrow on the Top of your Chickens ; 2 
with . and 78 Lemon, and ſerve them ant 


D * Cc 1 8. 


Ducklings 4 * M ode. 


U them in Quarters, and lard one half mel 

brown them o - ſtove them in half a Pint of 
Claret, a Pint of Gravy, and two Shalots, one An- 
chovy, and a Faggot of Herbs; ſtove. them ten- 
dr, skim off the Fat, take out the Faggot, and 
ſpuceze in a Lemon; ſhake it together; the g Fus 
ng be thick as Cream, ſo ferve. "away to TE 
Ot. 


Ducks with Ra goo. R9 Fo IG ng 


[Ad Reg and paſs them in the Pan; 18 ; 
put them into an earthen Pot, and put thereip 
lome Salt, beaten Spice, Chibbols, and arſley ac 
cording to your Palate; ſtew them well, an . 
niſh with what you ſhall find to come neareſt to the 
. then ſerve. \ 


Stoved Ducks the Dutch W N 


yo O U muſt truſs two Ducks cloſe 9 Ge 

the Legs, and lard one; ſeaſon with Pepper 

and Salt, 55 fill the Belles with * _—_— 
t 


e 4 
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then lay at the Bottom of your Stew-pan hal 
Pound of Butter, and put in you 8 . 
ver them with fliced Onions; then another half 
Pound of Butter ; ſtove this two Hours gently, 
keeping it covered all the while; when you find 
all diſcoloured, and your Ducks tender, diſh them 
ſhaking a little Vinegar amongſt them. ; 


|... Duck or Teal with Horſe-Radiſh. 
T*RUSS them to boil, if two, lard one, and 
1 paſs them off in brown Butter, then put to 
them a Pint of clear Broth and two Plates of Horſe- 
Radiſh ; ſeaſon with Salt, and ſtove theſe together 
till tender; then ſtrain off your Horſe-Radiſh from 
your Ducks, and put in a good Piece of Butter; 
you may ſcrape your Horſe-Radiſh very fine, which 
is the beſt Way; then lay your Ducks in your 
Diſh, and your Horſe-Radiſh all over, and gar- 
miſh with ſcraped Horſe-Radiſh and ſliced Lemon, 
— %% oo... 
-'- To dreſs a Wild Duck with Lemon Juice. 


17 


JET 22770 half roaſt it, then take it off 
AF the Spit, and lay it in a Diſh; carve it, but 
leave the Joints hanging together: In the Inciſion 
put Salt, and beaten Pepper, and ſqueeze the Juice 
of Lemons ; turn it on the Breaſt, and preſs it hard 
With a Plate, and ſet it a little to ftew on your 
Stove; turn it again, and ſerve it hot in its own 
Jou 


+ 


may do it the fame Way with Juice of 


Orange. | 


To flew a Duck wild or tame. 


of E T a Stew pan, put at the Bottom of it Slices 
Jof Bacon an . add ſome Parſnips, Car- 
rots, and Onions ſliced, and ſome Slices of Lemon, 
a ſew ſavoury Herbs, with Pepper, Salt, and Cloves; 
thea put in your Duck, cover when it is ſtewed 


enoug 


The Lian * s Cane axon, 


enou hb, take up the Duck, and make a Ragoo 01 
L Sweetbreads, with Cocks Cate ruffles, 
1 * Arcchoke Bottoms; toſs up all 
this in ahn ee en pour n * Wann * . 


To boil wild Ducks. 11 195 
Þ AW. and, truſs your - 


39.50 1 4. "SF, 2 


Ga a Qu 
Mace, and waſh'd 9 bak All —— ak. 4 
ſcum it clean, put in Butter and e . your 
Ducks in the Sauce, and ſerve them up. gy i 


To bozl a tame Duck. 1; 1 
JARBO IL the Duck, then RY 386 


and a 1524 ſul of Parſley. together; put them 


into a Pipkin n ſtrong Mutton Broth, a Turni 
cut and Tarboild, 'till the Rankneſs is taken 4 
Endive, and pick d and waſh'd Barberries: Then 
put in half a Pound of Butter, and a little Ver- 
jaice : Boil all together, ſtirring it till it is enough, 
and ſerve it up with the Turni 
per, and a little Sugar. 


0 b EL - © faree a Duck. Ana! 7 

PA A R CE the Breaſt of your Duck with the 

Fleſh of the Breaſt of a Capon, Beef. Marrow 
minc'd 2255 and the Volks of raw Eggs, ſeaſon 4 
with Salt, Pepper, and à little Nutmeg; then 
ſtew the Duck 4 Ja Braife, and make a Na 
Sweetbreads of. Veal, or Lamb, fat Livers, Cocks 
Combs, Truffles, Muſhrooms, Artichoke Botto 
and Aſparagus Tops; toſs up all theſe in melted 
Bacon, moiſten it with Gravy; thicken with a 


Cullis of Veal and Ham; pour this Ragoo upon It, 
and "_ it up. 


e mn Pep- 


agoo of 
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pa « Duck'with Green Pear, 
A FE ER havingdreſs'd your Duck 4 la Braiſe, 
A. toſs up ſome green Peas in a Sauce-pan, with 
tweet Butter, Salt, re a Duſt of Flour, and a 
Faggot of ſavoury Herbs; moiſten them with Gra- 
vy, thicken'd with the Tolk of an Egg beaten up 
wih a little Cream; diſh the Duck, pour the Ra- 
goo over it, and ſerve it up. eee 


Fu areſi a Duck with Cucumbers. 


on ES S your Duck à la Braiſe; then pare 
KF. Cucumbers, cut them in two in the Middle, 
and take out the Seeds, cut them in {mall Slices; 
then marinate them for two Hours in Vinegar, Pep. 
per, Salt, and two or three ſliced Qni6ns; then 
iqueeze them in a Cloth, and toſs them up in melted 
Bacon; when they begin to brown, ſimmer them 
over a Stove in Gravy; take off the Fat, thicken 
with a Cullis of Veal and Gammon of Bacon, and 
when your Duck is enough, pour it upon it, and 


erve it up. Me one 
"Tv: dreſs Ducks with Oliver. 


* | 

i T AK E Ducks and dreſs them 4 Ia Braiſe, ot 
| 42 roaſt them; then toſs ſome Muſhrooms up 
in a Sauce- pan, and moiſten them with Gravy, and 
bind it with a Cullis of Veal and Ham: Then ſtone 
| lome Olives, and put them into ſcalding Water, take 
{ them out, drain them, and put them into the Ra- 

5 ; give them a Boil, diſh your Ducks, pour 


agoo over them, and ſerve it up.. 
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A8 T E it as it is roaſting with Butter and 
ver minc'd very ſmall, and put into Dripping, with | 
Salt, Pepper, Nutmeg, Muſhrooms, and Juice of 
Orange. iungmm m 


4 * Ir 


To dreſs a Duck Xia Braiſe, 8 * 


AK E a Duck and lard it with large Lar- 

L doons of Bacon, well ſeaſoned; then garniſh 
the Bottom of your Stew-pan with Bards of Bacon 
and Slices of Beef; to this put Parſnips, Carrot, 
and Onions ſlic'd, Salt, Pepper, Cloves, ſome ſweet 
Herbs and Slices of Lemon; then put in your Duck, 
and cover it with the ſame a cowl and in the 
fame Manner as you put them under it, then cover 
it; ſet it a ſtewing with Fire over and under ; w el 
it is enough, „ your Duck on Sippets in your 
Diſh, pour the Ragoo upon it, and ſerve it up-. 


To dreſs Ducks with Oyſters. _ 


| AKE wild Ducks, truſs them, make a Ra- 
goo with Veal Sweetbreads, Muſhrooms, 
Truffles, and Oyſters, ſeaſon'd with fine Herbs, Cives, 
and Parſley ; when it is almoſt ready, farce the 
Ducks with it; tie them up well, and roaſt chem; 
a little afterwards make a Muſhroom Cullis, ſuch as 
is uſually made for Partridges, pour it upon them, 
and ſerve them up hot for a Side-Diſh 


D RES S your Duck 2 /a Braiſe; then 0 | 
| | Muſhrooms and Truffles in melted Bacon, and 
moiſten them with Gravy ; then bind it with a good 
Cullis of Veal and Ham; then put ſome ' Oylters 
into a Sauce-pan, give them three or four Turns in 


cheir 
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their own Liquor oyer the Fire, clean them well, 
and put them imo the Ragoo, and ſet it over the 
Fire again for a Moment or two, but let them not 
boil; lay your Duck in the Diſh, pour your Ragoo 
%% 
D adreſ a Duck with Succory. 0 
"OY T a Duck and dreſs it 4 la Braiſe; ſcald 
a your Succory, 1queeze out the Water, give it 
two or three Cuts with a Knife, toſs it up in a 
Sauce- pan with Gravy, thicken it with ſome Cullis 
of Veal and Ham; diſh your Duck, pour the Ra- 


goo over it, and ſerve it up. 
To boil Ducks after the French Faſhion. 
JE the Ducks be larded, ſpitted, and half 
L roaſted ; then draw. them and put them into a 
Pipkin; as alſo a Quart of Claret Wine, ſome 
Cheſnuts, a Pint of great Oyſters, that have the 
Beards taken from them, three Onions minced very 
mall, ſome Mace, a little beaten. Ginger, and a 
little Thyme ſtripped: Then put in the Cruſt of a 
French Roll grated, to thicken it, and ſo diſh it 
upon” Sippets; this may be diverſified : If there be 
ſtrong Broth, there need not be ſo much Wine put 
in it, and if there be no Oyſters, or Cheſnuts, 
fe dee put in Artichoke Bottoms, Turnips, Cau- 
liflowers, Bacon in thin Slices, Sweetbreads, Cc. 


Ducks à la Braiſe with Tyrnips. 


E T a Duck and lard it with large Lardoons, 

” well-lealoned; take a Stew- pan of a convenient 
Size, and garniſh the Bottom of it with Bards of 
Bacon and Slices of Beef, to which add ſome Onions, 
Carrots, and Parſnips ſliced, ſome Slices of Lemon, 
ſome 1avoury Herbs, Pepper, Salt, eee 
n : | NG then 
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under it, . Fire, likewiſe under and over it. 
This is a Diſh for the firſt Courſe,” which is ferved - 
in ſeveral Manners. When it is with Turnips, they 
are to be cut in Dice, or round them in the Shape 


to give them a brown Colour; then ſet them to 
drain; and, after that, put them to ſimmer in gaod 
'Gravy, and thicken them with a good Cullis. When 
the Duck is ready to be ſerved up, drain-it well; 
then lay it in the Diſh, pour on it a Ragoo. of 
Turnips, and ſerve it hot. I: you will be at the 


Charge of ſtewing it 4 la Braiſe, when you have 
larded your Duck, drudge it well with Flour, and 


tols it up in melted Bacon to brown it; then pur it 
into a Pot and make a Brown, either with melted 
Bacon, or Butter and Flour, to which put ſome good 


Broth, and near a Pint of White-Wine, ſeaſoning the 


whole with Salt, Pepper, Cloves, Onions, Slices 
of Lemon, Parſley, and ſavoury Herbs; ſo ſet the 
Duck to ſtew, and when it is done, ſerve it with the 
following Ragoo : PRs 44.1, Fs #"VIJCE 

Ragoo for a Duck à la Braiſe. 
T T is made either with Veal or Lambs Sweet- 

breads, with fat Livers, Cocks Combs, Muſh- 
rooms, Truffles, Aſparagus Tops, and Artichoke 
Bottoms: Toſs up all this in melted Bacon, moiſt- 
en it with good Gravy, bind it with a Cullis of 
Veal and Ham, and when you have diſhed up your 


Duck, pour the Ragoo upon it. 
Ducks Tongues. 


AK E as many Ducks, or Geeſe Tongues, as 
- you can pet; fiſty 2 will fill up a ſmall 
Diſh. 'Blanch them, put them in a Stew-pan over 


lome Slices of Bacon, with Onions cut in Slices, 


and ſome Sprigs of ſweet Baſil ; ſeaſon it 80 
1 alt, 
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Salt, Pepper, and ſome Slices of Bacon, moiſten it 
with a Spoonfnl of Broth, let it ſtew together. 
The Tongues being done, drain them, and pur 
them in ſome Eſſence of Ham, or an talian Sauce - 
Put them, for a Minute, over the Fire to take a 
Reliſh. | _ ready to ſerve, let your Tongues be 
reliſhing, and add the Juice of a Lemon ; ſerve 
them up hot for a dainty Diſh. 

At another Time you may garniſh them with 
Muſhrooms, Truffles, Cocks Kidneys, and Cocks 


E ES 


To dreſs a Green Gooſe, 


$ U T your Gooſe in. two, put it in a Stew-pan 
of a convenient Size; put at the Bottom of 
your. Pan Bards of Bacon and Beef, with Onions, 
Savoury, Thyme, and Marjoram; with , Carrots, 
Slices of Lemon, Pepper, Cloves, and Salt; put 
in the Goole over a good Charcoal Fire, *till enough, 
_ often ſtir and turn it; then make a Ragoo of Green 
Peas, toſſed up with a little freſh Butter, and 
Flour, a Bunch of Herbs, Salt, and Pepper; moiſt- 
en it with Gravy ; and when you ſerve it, thicken 
it with the Yolks of two Eggs beat in Cream : 
Diſh up your Gooſe, and pour the Ragoo upon it. 
This Ragoo ſerves for a Breaſt of Veal, or Pige- 
ons ſkewed. Ft rhe 


Geeſe larded and ftoved. 


| fy, truſs'd your Geeſe cloſe, lard one Side, 
11 put in {ome Sage and Onion chopped mall, 
rolled up with Eggs, Crumbs of Bread, Pepper, 
Salt, and Butter; then paſs them, and ſtove them 

gently in good Broth and Gravy till tender: Make 


a clean 


po” _—y A. i > >. 


7 


1 RD your Green {3 ceſe. with large Laxdoon 


8 


a cle thick Lear, ſqueeze in an Otange, and ſerve 
away Hot. % 10.0387 vo no oo wh 5 N 
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ſeaſon with Salt, Pepper, Cloves, Nutmeg, 
Bay Leaf, Cives, Lemon peel, and wrap them up 
in a Napkin ; boil them in Broth and White -Wine z 
when the Broth is pretty well waſted away, and 
you judge them to be enough, take them off, and 
{et them to cool in the Liquor in which. they are 
boiled ; then take them out, and ſerve them dry on 
a clean Napkin, and garniſh. with green Parſley : 
We ſometimes boil with them ſome Slices of Veal 
and Bards of Bacon, to ſtrengthen them and keep 
them white. Co WY DB AW SN 
We dreſs Turkies, Capons, Partridges, and other 
Fowls in the ſame Manner. 3 


* 


+. e —_— 


Fo boil a Gooſe with Cabbage or Sanſages. | 
AL. T your Gooſe, two or three Days, then 
truſs it to boil ; cut Lardoons as big as the Top 
of your Finger, as much as will lard the Fleſh of 
the Breaft ; and ſeaſon your Lardoons with Pepper, 
Mace, and“ Salt. Afterwards, ſet all a boiling in 
Beef Broth, if you have any, or Water, ſeaſoning 
your Liquor with a little Salt, Pepper groſly beaten, 
an Ounce or two, a Bundle of Bay Leaves, Roſema- 
ry, and Thyme, tied all together: In the mean 
while, having prepared your Cabbage or Sauſages 
boiled very tender, ſqueeze ' all the Water from 
them, put them into a Pipkin, with a little ſtrong 
Broth or Claret Wine, and an Onion or two; ſeaſon 
it with Pepper, Salt, and Mace to your Taſte; 
add fix Abt 1 diſſolved, and let all ſtew a g 
while on the Fire: Put in a Ladleful of thick But- 
ter, with a little Vinegar, when your Gooſe is boil'd 
NOAM. Cc enough 
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| Bread, 152 Goole: on rt Top mou your ae Ade 


and ſome of 1 Cabbage 9 N 4 your 
Gooſe. Ws 


e Wc un a Cg. 


5. it bag Noe with fr. Miter. or ſtrong 
Broch; let it boil, and akim it clean; then 
wut in Galt, Pepper, three or . ur fliced Orions 
pot three or ſour Cloves, ſome White-Wi Mace, 
Rai and Currants, à little grated Bread and 2 

Bund of ſweet Herbs. It is done enough 
A it up on Sippets; "flaſh it on the Breaſt, and 


* 


5 raiſh with Slices of Lemon and 1 
Fo; ; 7 ay 4 Gooſe, | 


ENT aft Gooſe, and 2 it fora Month F 
then hang it up in a Ohimney to dry, as you 
do Bacon; when it is well r__ it well, and 
ſerve it up to the Fable with and Sugar z 


van may garniſh, the Diſh with Ray. Taue 
1 ſouſe a Sooſe. 


Yo) NE your Gooſe, cut the Bleſh ſquare, lay 

it a ſteeping in White-Wine, Salt, Pe e 
Cloves, | and Mace for. twelve Hours; n take it 
gut, and lay — of A e over it, and Weſt- 
thatia Ham minced ſmall; then roll it up hard, 
and poil it in ſtro — Broth, and a little White-Wine, 
whole Pepper, a ſome Bla des of Mace; put it in 
a Pan, let it ſtand in this re till you uſe it: 
When you ſerve it, cut it in half, and Bam the 
Man ot ea Hela Ham. | 
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To 
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doons, as large as two Quills; ſeaſon with 
Pepper, Nutmeg, and ves beaten; x 


downwards, and add a little Broth or Gravy; and 
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A* E R having beat it down with a Cleaver;- 


flat it on the Dreſſer; 


ing Water, let it be cold; then lard it with 


Gooſe both Inſide, and Outſide, as you do for a 
pye; and lay it in the Bottom of a Sauce-pan, or 
Bras-diſh, with. a Pound of Sewet, and half a Pound 
of Bacon, both cut in Slices; flout the Breaſt of 
your Gooſe, lay the Breaſt downwards in your Diſh 


& 4 4 
* 


or Sauce-pan; put in half a Pint of Broth, or Gra- 


y, two whole Onions, two Bay-Leaves, and a 
Sig of Thyme, and ken ger for end Hours 
zendy, till it comes to a. good Colour; cover it with 
a baking ee and put a little clear Fire over the 
Top; when the Breaſt is browned, turn the Back 


F 5+ 


let it ſtew *till it is tender. In the mean Time ſet a 
Sauce-pan over the Fire, with a Quarter of 4 
Pound of Butter, and a ſmall Handful of Flour, 
and a Couple of Onions, rub it ſoftly, till it is 
well browned; then put to it a Quart of Gravy, 
Your Ragoo may be Turnips, Carrots, and Onions. 
SGeeeſe à la mode. "es 
AK E two Geeſe, and raiſe their Skins on 
the Breaſts, and making a Stuffing of Pullet, 
Ch icken, or Veal Sweetbreads, Muſhrooms, Anchor 
vies, Oyſters, Marrow, and a little Lemon-peel, a 
little Pepper, Salt, Nutmeg, Thyme, Marjoram, 
and a Clove of Garlick, mingle all theſe with the 
Yolk of an Egg ; put a little under the Skin on the 
Breaſts, and ſome in their Bellies. Lard your 
Geeſe with Lemon and Thyme, then put in as much 
Butter in your Stew. pan as will brown them on both 


Sides ; thea put them in the Butter with ſtrong 


\ . 


*- 
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Gravy, ſeaſoned. very high, and when the 

| lager .enough, take 8 ; thicken. the Gag 
with Butter rolled up in Flour, and the Yolks of 
Eggs, with half a Pint of Claret, and let them boil 
19 de thick : then fry Oyſters and Forced-Meat 
Balls, and criſped Sippets to lay round your Diſh 
and ſerve it. Barnift with grated Bread, and Flow. 
ers, round your Diſh. e 
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DICK and ſcald your Giblets clean, boil them 
1 in Water and Salt, with two or three Blades 
of Mace, and ſerve them up on Sippets with melted 
Butter, ſcalded Grapes, or Gooſeberries, Barberries, 
and fliced Lemomnmn. 


To make a Ragoo of Giblets, 


Hs ſcalded the Giblets, if you have any 
11 Cocks Combs ſcald them by themſelves, and 
skin them ; then put them into a Pan with good 
ſtrong Broth, ſeaſoning them high with Salt, Spice, 
and ſweet Herbs, and ſimmer them; then fricaſey 
them in melted Bacon, with ſome Cives and ſhred 
Parſley ; then put them again into their own 
Broth, and fimmer them, thicken with the Yolks 
of Eggs, and ſerve them up in Plates. p 


eee To dem Giblets. 
WI E N you have parboil'd your Giblets, 


VY then toſs them up in a Sauce-pan, as a Fr: 
caſey of Chickens ; then ſet them over a gentle 
Fire in a Stew-pan, with good ſtrong Broth ; cover 
it cloſe, and let them ſtew 'till half the Broth is 
conſumed; in the mean Time ſet a Couple a 
ef * =. 4 4 1 h s Fyeuc 


* 
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french Rolls to ſimmer in ſtrong Broth, and place 
them in the Middle of the Diſh, lay your Giblets 


o 


ound and upon them ; * Mutton Gravy: upor 
them; and ſerve them up hot. 1 | 
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ut them into an earthen Pot, with ſome ſweet 
utter, and let them boll : Afﬀterwards, add there- 
to ſome Parſley, Thyme, Roſemary, and Spinage 
ſhred ; with DM groſs Pepper, and Salt: Then 
ſtrain in the Yolk of an Egg, with ſome Vexjuice, 
lay Sippets in the Diſh, and let. it be ſerved up, 


GT UFF your Pigeons with Parſley and Butter, 
P 
B 


UDigeons au Poir. 


{mall Squails, and ſtove them off in Gravy ; 
fill the Bellies with Forced-Meat in the Shape of a 


Pear ; ſtick a Leg on the Top, and it will be the 


Bigneſs of a Windſor Pear, waſh them over with 
an Egg, and crumb them, and bake them gently. 


_ © Pigeons forced and ſtoved. 


. 


them with groſs Lard; paſs them off, and 
ſtove them with half a Pint of Rheniſo Wine, ſome 
clear Broth, and Cabbage Lettuce; force your Let- 
tuce, ſeaſon with Pepper, Salt, and Mace; ſqueeze 
in a Lemon, and ſerve away; let your Sauce be 
thick as Cream, and garniſh with your Forced Let- 


tuce and Lemon, 


"Oey m_ 


0 \ I 


„U the Legs off, truſs them cloſe, and lard 
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e 
Hine cleanſed your Pigeons, make for then 
4 4 Forcing, then tie a large Solch Collop on the 
Breaſt of each; {pit and cover them wit Paper 


and roaſt them then make for them a Ragoo, * 
garniſh the Diſh with ſliced Orange. i. 


rigs 
ut all 


e to 


_— 


I and draw your Pigeons; truſs them 


tus 7 


en your Ragoo with Gravy, ſet it to fimmer over 
8 Fire, take off the Far, and thicken it with 
a Cullis of Veal and Ham. Take up your Pigeons 
and drain them, then put them — and 
let them ſimmer in it to give them the Taſte of it: 
Lay them in a Diſh, pour the Ragoo upon them, 

55 oc them for the firſt Courſe. 
WL. $435 g r 2 > >. | ; Pigeons 
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The Hep w 's 8 on 30h 


bigeons en Compete with. White: Sauce. 
you UR da 1 ſcalded, drawn,” 


them into a Stew- an, vl 
a little ue Bacon, a un 886 Her 2 
ſtuck with Cloy A Sweetbteads, Cocks Con 
Muſhrooms „ 1 gs „the A, le P ones * 1 
Salt and Per per; toſs them up 


in a little F our, and gi e By thr 

Put to them ſome goog Ns Af 

mer in it over a. . When they are 

done, take. off t e Fat, and en hen 1 
ullis, 


white By 3 but, if you have nb 8 mA] 
of, inſtead of i it, the Tolk ef 15500 ar thy i | 
heaten u der ay with a: little ſhred 
So Al Pen ups an ſerye them for the. rſt. 


| * 7 my 3 au Gtetin. 6. He 4 9 L 43107 ; 94 
1 SAKE yorng Pigeons picked dey „ Blake 
again over a Charcoal Fire, then pick the 


very clean, and when they are well picked, , pit 
them in the Back; then take the Livers, which 
oy mince with leraped Bacon, -Patfley, green Oni- 
Champignons, and Pruffles, ſeaſoned 2 1 
per, Salt, fine 8 ire, and ſwert Herbs; bitt 
all moderately: Then put in a Diſh Slices 0 
and of Ham; aſter that plabe in 


ab, 


it your Pig eon, and 
oned becher in their 
geon 4 mall Slice of Ham and: Veal» Fhere is ne 
need to put Seaſoning, by reaſon of the Ham Cos 
ver them with another Diſh, half as ſmall again ag 
the other, and take a white pg kin moiſten'd, 


Rel of Vea 
ut y oy Forced Meat menti« 
allies; and lay dver each Pi- 


which put all round the Diſh, inder it from 
taking Vent; then put it a WS over a ſmall 
Stove; it being done, diſh it up with Eflence of 
Ham in another Diſh, and ſerve it up hot for a 
_ n — or Hors ec 
. | C4 
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Another Way of dreſſing Pigeons au Gratin. 


a Dan 5 #2, 15 | 7 TREE — * — . AY mig c | | ; | ? . 5 
IE T ſome e above, 55 and order 
them very. clean; put ſome Slices of Bacon 
aud e ian 146 1 "3 Shi 231 .f 1 . 
nd Veal in a Stew-pan ; alſo ſome Slices of Ham 


LY 


and Onions, then place in your . == of Form 2 
{mall Seafoning with Parſley, ſcraped Bacon, green 
Onions, Salt, ſweet Herbs, ſome fat Liver, Cham- 


' Pignons, and Truffles; the whole being well minced 


rogether, put it in the Bellies of your Pigeons, and 
let the Seaſoning be as it ſhould, but, take' Care not 
to make it too ſalt, then cover it with File of 
Veal and Slices of Bacon; and when they are done, 
989 Y. 3 ai "I * 22 4 © 6 1 oY) e 71 
make à little Cullis of Partridges, which you muſt 
ut into your Diſh about the Breadth of two Fin- 
gers deep; then put your Pigeons into it, and ſo 


» 


ut in it a little Eſſence of Ham, or elſe an Ita- 
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breads, Tops of Aſparagus, Muſhrooms, Volks of 


hard Eggs, the tender Ends of ſhiver'd; Palates, 
and Cocks Combs boiled, blanch'd, and ſliced: 
Then cover it over with another Forc'd-Meat 
as a Pye, when baked; turn it into a Diſh, and 
Pour ra vy in . „ ant $ * 
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„ mingle 
it with Parſley, Sorrel, and Spinage, which: 
you muſt ſtew in ſome Butter, and When it is cold 
put it into ſome of their Craws with a Bay-Leaf; 
ſave ſome of it for Sauce: Then ſtew the Pigeons fr 
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Pigeons and parboil / 


— 
A 
© 


a ſmall Onion; ſeaſon this with Salt and Pepper, 
and fill the Bodies of the Pigeons with it. When 


them out of the Liquor, and tip them in Egge 
that have been well beaten, and after that, l 
them in grated Bread, that they may be covered 

with it. Then make ſome Lard very hot, and fry 

them in it 'till they are brown, and ſerve them up 
with ſome of the E they were ſtewed in, and 
fried Parſley. on Ay ig 


of 


\ 
Pigeons in Paſte. . 


H E N the Belly of your Pigeon is fill'd 
with Butter, a little Water, 1ome Pepper 
and Salt, cover it with a thin light Paſte, and then 


put 


3946 Thr kapeisConranion, 
p* it in a Linnen-Cloth, and poil it for a Time, in 

roportion to its Bigneſs, and ſerve it up. When 
big is aut open; iv wilt gield Sauce enoligti of a ve. 
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JC K, gut, and truſs large Pigeons, lard them 
| —— Bacon, ell e e take a 
Veal; and Onions; place in it your Pigeons, and 
ſafon them with Pepper, Salt, fine Spices, and 
ſwieet Herbs; and cover them under and over, and 
ler them ſtew; being ſtewedꝭ let them drain, keep 
your Ragoo ready made with Sweetbreads of Veal, 

raffles, and Champignons, your Sweetbreads of 
Veal being blanched, put them into the Stew-pan, 
together with your Truffles and Champignons, add- 
ing to them a Ladleful of. Gravy: and 4 little Cub 
The, 90h, vp ,your Pigeons, pour: your Ragos 

them, and ſerve them up hot for an Entry. 
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790 O R Pigeons being well | ſcalded, ſlit them 
a little. on the Back, then make a {mall Farce 
raw Bacon; 8 minced mall, with ſweet Bafil and 
Chibbol, well ſeaſoned, put this. into the Slit in 
Wur Pigeons, and put them into a Stew-pan with 
good Broth, à little Salt, Verjuice, and àn Onion. 
ſtuck. with Cloves; then take them qut, roll them 
in beaten Eggs, drudge them well with grated 
Bread, fry them brown in hot Lard, then fry them 
again with Parſley, with which you muſt garniſh 
them; when you ſerve them up, they will ſerve for 
a Sice-Diſ n. =. 
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X truſs chem, and only ſinge them Prep > 
Fire; then take their Livers with ſome Bacon, Givel 
Parſley, and W and mince them ſmall, 
them with Salt, P epper epper, and Nutmeg, | the 
Bodies of your Pig one wick this Faser, and ra 
Fern and ſerve them 1 8 to N with a W en 

nee them. * 


"i fre Pigeons 3» in Fri des 


4s oof 17 

F 1 E R having truſsd your Pi oi ahh their 

Legs in their Bodies Meik hen in two, and 
lard them with fmdll-Lardodins,of Bacon; chen lay 
them in a 'Stew-pah, the larded Sides dowuwardl, 
then put toi them a Couple of whole Leeks, and 4 
Couple of Ladles fall of. good: Broth; cover your 
Pan, and let them ſtand to ſimmer over a gentle 
Fire; when they are done enough, make a brickee 
Fire under them, to waſte away — * Broth remai 
and when they are come to a ſine brown Co Color: 
take them up; and diſh; them: Take away all the 
Fat that is left in the Stew. pan, and | 
Broth and Veal Gravy into it, to looſen what icks 
to the Bottom of it; put in a few Corns of Pep 
and ſet it over the Stove for a Minute or : two; = 
pour this Sauce on the Pigeons, 1 ſerve E WY 1 
in little e or Plates. „ ee 


'D roaſt Pigeon” WER TM 


Pep 1 your Pigeons to to truſs, they 8 
Farcing for them by mincing their Livers * 
Beef:Sewet, or Marrow, mix'd with grated Bread, 
and the Yolks of hard Eggs minc'd, ſeaſon d with 
Salt, Nutmeg, and Mace beaten, and the Tops of 
Thyme ſhred ſmall ; Incorporate all thele together 


with 
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with the Yolks of hard Egge and Verjuice; then 
cut the Skins of your Pigeons betwixt the Legs and 
Body before they! be:truſs'd, then put in your linger 
to raiſe the Skin from the Fleſh, but take Care vou 
do not break the Skin; then farce: them with this 
at, and truſs the Legs to Keep it in, then ſpit 
them and roaft them: ha the Gravy, which mix 
with ſome Claret,” putting in a little of the farced 
Meat and ſome Nutmeg ſliced: Let it have two 
or three Walms over the Fire, then. beat it up'thick 
with the Yolk of a raw Egg and a Piece of ance 
with a little Lemon minced, and ſo ſerve it up. 


IP. F. : 
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To dreſs Pigeons à la Saingaraz. 


. ER 3 
OAS T them, but firſt lard them; in the 
KIN: mean time, cut Slices of Gammon of Bacon, 
beat them well, put them in a Sauce-pan, toſs them 
up with melted Bacon and a little Flour; put in 


ſome good Gravy without Salt, and a Faggot of 
ſweet. Herbs: When theſe have ſimmered while, 
put in a little Vinegar, and ſome good Cullis to 

Find it quarter your Pigeons, diſh them, take the 
Fat off the Slices of Bacon, lay them on the Pi- 


e 1 DOG 3 i ©: E 
J dreſs Pigeons a Soleil. 
4 I * | . ' | REN Ks 
Aying ſtew'd your Pigeons 4 Ja Braiſe, or be- 
1 tween two Fires, prepare a Farce, made of 
the Fleſh of all Sorts of Fowls, minc'd fine, and 
pounded in a Mortar to a Paſte. Wrap the Pigeons 
up in this Farce, ſo that nothing of them but the 
Heads can be ſeen; then dip them in beaten Eggs, 
and drudge them with Crumbs of Bread and Flour 
mingled together, and fry them 'till they are brown. 
Then lay a Napkin in a Dich, lay the Pigeonsupon 
it, laying ſome fried Parſley between, and ſo ſerve 
C4115 To 


be LADW'Ss COMPANION. 


Po dreſs Pigeons a. la Sainte Menehout, — is 
IR 8 J get large Pigeons," then truſs ther 


Lardoons of Bacon well ſeaſon'd; cut Slices of B 
con, and alſo of Veal or Beef; ſeaſon them with 
Salt, Pepper, Spices, ſweet Herbs, Cives, 
Parſley, ſhred ſmall, and lay your Slices of Bacon 


over the Bottom of a Pot'or Stew-pan, lay Slices of 


Veal upon them, and ſome Onions and Carrots 
ſliced. Then lay in your Pigeons, lay on them the 
of Veal over your Seaſoning, and Slices of Bacon 
over your Veal. Cover your Pot or Stew- pan cloſe; 
and Het them to ſtew 4 Ia Braiſe, (i. e.) with Fire 
both over them and under them: When they are 
about half ſtew'd, moiſten them with a Pint of 
Milk, and a Couple of Spoonſuls of good Broth; 


lame Seaſoning that you did under them ; lay Shar © 


and let them ſtew till they are enough; then take 


them off the Fire, ſet them by till they are cold, let- 
ting them ſtand in their own ** ; then take them 
up and drain them, then dip them in beaten Eggs; 
and drudge them well with Crumbs of Bread, and 
fry them brown in Hog's Lard, and ſerve themup 
hot on a clean Napkin. i 

If you would have them broil'd, then dip them 


in the Fat in which they were ſtew'd, and drud 


them well with grated Bread, and lay them on a 


Gridiron, and broil them, and ſerve them up with à 
Ramolade made of Oil, Salt, Pepper, Anchovies, and 
a little Muſtard mingled well together, with a little 
N and Parſley, ſhred imall, and the Juice of a 

— „ 1 


Tou may ſerve them up cold without being either 


fry'd or broil'd, in Plates ar little Piſnes. 


T divide them into two, and lard them with large 
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WIEN jou have fing'd' your Pigeons zul 
INF: - trulfd — 6 Gor Wel / Gar them wit 4 
Gleaver as thin as you can, without breaking the 
Skin on the Backs or Breaſts; then ſeaſon them 
berg well wich Salt, Pepper, and Cloves, dip them 
In melted Butter, and drudge them well with 

prated Bread, then lay them on a Gridiron, turn 

4 em often: If your Fire be not very clear, you 
4 may lay them on a Sheet of 2 butter d, to 
keep them from being ſmoaked. While they are 
broiling, prepare your Sauce thus: Take a Piece of 
Onion, or a Shalot, an Anchovy, and a Couple 
of Spoonfuls of Pickles, and mince them very 
ſmall, every one by themſelves, as alſo a Spoonful 
of Parſley mine'd. Then add a little Salt, a little 
Pepper, five or ſix Spoonfuls of Oil, a Spoon- 
ſul of Water and the Juice of one Lemon. Mix 
all theſe well together; and when = are going to 
ſerve, put in a Spoonful of Muſtard; pour this 
Sauce cold into the Piſh; your Pigeons being broil'd 
lay them on the Top of it, and ferve it for 


* 5 8 | 


D dre Pigeons with Truffles. 
O08 EN the Skin of their Breaſts; then mince 
#4 your Pigeons Livers with ſome Lean of Ham 
of Bacon, and ſome Fat, Muſhrooms and Truffles, 
Gives and Parſley, and ſweet Herbs; ſeaſon with 
Pepper and Spice , and pound all theſe together 
with the Yo of two raw Eggs: Then farce the 
| Breaſts of your Pigeons with this Farce, ſpit them, 
wrap them up in thin Slices of Veal, cover the 
Veal with thin Slices of Bacon, wrap them up in 
Sheets of Paper, and roaſt them. In the mean 
Time, make for them a Ragoo of Truffles in the 
Manner 
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anner following : Peel your Truffles, waſh den 
| -_ cut * Slices, and [ them into 2 
Stew-pan, pat to them ſome: V 4k , ard 
et them a fimmering over a Stoves When they a 
enough, E gs in Cullis of Veal and Ham to thickes 
hen your Pigeons are roaſted enough, takealf 
the Bards, diſh them, Cn over: "them, 


and ſerve then hot for firſt 
the Chapter of Pais. 


For Peas: Pie, ſee 
PARTRIDGES. 


» dreſs Partridge a h Braie, 


ULL agd draw our Partrid; es, r n > wa 
Legs into their Bodies, JE em, and Lara 
them wih large Lardoons of Bacon, ſeaſoned: with 
Salt, Pepper, Gier ſweet Herbs, Cives and Par. 
ſley ſhred. Tak e a Copper Stew-pan with a'Cover, 
lay Rards of Bacon oyer wo Bottom of it, 2 _ 
Slices of Neck upon them, lay Ae are 

Slices of Carrots and Onions, and ftrew over 4 
ſhred Parſley ; ſeaſon with Salt, Pepper, Spices, and 
ſweet Herbs; then ls in the Partridges 1 the 
Breaſts downwards; en ſeaſon them Above, as =» 
did underneath, 4 then lay over them 
of Beef, and upon them Slices of Bacon; cover 
your Stew- an, and let them ſtew with Fire over 
and under them. While they are ſtewing, maße a 
Ragoo of Cocks Combs, fat Livers, Veal Swget- 
breads, Truffles, Muſhrooms, Artichoke Botto 
and Aſparagus Tops, 8 up in a Saucepan with 
a little melted Bacon, leaving out the Pn 
and Aſparagus Tops; moiſten them with 8 
and let them ſtand over the Fire to ſimmer in it 
balf an 6 ; then skim off the Fat clean; ang 


py: 


Yoo Tho Dun 's Coup ANTON. 
' having blanch'd your Artichoke Bottoms and Afpa 
ragus Tops, put; them into the Sauge-pan, and 
thicken it with a Gullis of Veal and-Ham. When 
your Partridges are -ſtew'd, enough, take them up, 


mY 


Arain them, al put them into your Ragoo. Diff 
them handſomely, pour the Ragoo upon them, and 
ſerve them up for a firſt Courſ e. 
You may alſo ſerve them up with a haſn'd, Sauce, 
or a Ragoo of Cucumbers ; the Way of making 
which you will find under Cucumber s 


A TER you have roaſted your Partridges, take 
the Meat of the Breaſts, and if that is not 
enough, take the Breaſts of fat Pullets roaſted; then 
flour a Board well, and mince it. Pound the Car: 
caſſes in Mortar, and ſtew them with Gravy ; ſtrain 
them through a Sieve ; then put them into a Pip- 
kin with your minc'd Meat, let it ſtew over a gentle 
Fire, but ſee that it does not ſtick to the Bottom; 
then put in a Spoonful of Gammon Eſſence; take 
Care not to let it be: either too thin, or. too fat. 
When it is enough, - diſh it on Plates, and ſerve it 
up to Table hot to be eaten with a Spoon. 
Lou may ſtrew over it Chippings of Bread grated 
fine, and brown it with a red-hot Iron ; then you 
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may eat it with a Fork. 


To make Partridge Pains. _ 


FJ*AKE roaſted Partridges, and the Fleſh of 
a Pullet or Capon, ſome parboil'd Bacon, 
fried Sewet, Muſhrooms, and Morels chopp'd; 
allo Artichoke Bottoms, Truffles, a Clove of Gar- 
lick and ſweet Herbs, all ſeaſon'd and cut ſmall; 
and add the Crumb of a Loaf ſoak'd in Gravy, and 
ſome Yolks of Eggs to bind it. Then make your 
"Pains upon Paper of a round Figure, and 5 ne 
_—_ | | ; 10 - 
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cept the Breaſt-bones) 
oa ada a 


Thickneſs of an Egg, at a proper Diſtance one fi 
another. 1 Di the Point of your Kni 8 in Bes W 
neatly, and ſerve it up for a Side-diſh. Theſe will 

ſerve to garniſh the large Side-diſſe. 
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R IS E the Skin of the Partridges from their 
L\. Breaſts 'w nince tweet 


ſts with your Finger; then mince ſweet 
Herbs and Parſley fine, ſcraped” Bacon, ſeaſoned 
with Salt and Pepper, ſtuff” this in between the | 
Skins and Breaſts of the Partridges; then bard 
dem with fees «lf round, He hain and By 


them at the Fire to roaſt ; when they are enouph, 
take off the Bards, diſh them handſomely, pour n 


them. ſome Eſſence of Ham, or Cullis, and ſerve 


* ; : 


them up to the Table for a firſt Courſe ev 
\IRST roaſt your Partridges, take off their 
4 Skins, and cut them into Slices. Then put 
Muſhrooms into a Sauce- pan, toſs them up with 
melted Bacon; put to them a little Veal Gravy; = 
let them ſimmer over a gentle Fire, «kim off th 
Fat, and thicken with a Cullis of Veal and Ham; 
put your Partridges into this Ragoo, and give them 
a Heat; ſeaſon all with Salt and Pepper, and ſerve 
them up for an Outw orn. 1 
ber % Thellip Bana. cs es 
we e 5 i > 


2 
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GET half a Dozen Partridges, parboil them; 
then cut them into little Pieces, ſeparating the 
Joint Bones one from the other, cut the Meat imo 
a large Slices as you can, but do not cut it clear 
off from the Bones; put both Meat and Bones (ex- 
| into a Pipkin, with ſome of 
the Liquor wherein they were ſtew'd, ſeaſon it wich 


wards 
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wards put i ite: ſweet Oil. When it is ry 
enough, ſqueeze in the uice of. a: Lemon. Pour 
alk out into a large, Diſh, and ſerve i it __ hot. A 


at * 5 33 780 5 14 bi 12 idg 1 EF | 
257 artri iges. 3 
Citi ian. 


D R AW your Partridges, truſs * then roaſt 
them, hut not too dry; then ſauce them with 
Sale, Water, gtated Bread, and a whole Onion 
boiled together : : When it is boiled, take out the 
Onion, and put in ininegd Lemon in its Stead; put 
in alſo a Piece of, Butter; diſh your PP" and 
re! thaw, up with this Sauce. 
Freun Partridges in Galliman fy.” 


14 1 


o muſt pick, finge, and draw your Par: 
/) ridges, put them on the Spit with 2 Bit of 
Butter in the Inſide of - each, wrapping them up 
with Bards of Bacon in Paper ; when they are done 
enough, cut them as you would your kene for 
2 E N then put them into a Stew- pan with « 
little Broth, a little ſhred Cives, and a Shalot, a 
ihe Þ Parſle lley, Salt, and Pepper, a Rocambole well 
mall Handful of Crumbs of Bread, ſome 
are lit: the Juice of an Orange:z heat them a 
inle on the Fire, and give them two or three Toſ- 
without boiling them in their DR and ſerve 
them up hot for a rſt Courſe Diſh. - 


Partridges zhe Spaniſh Way.” 


3 HEN you' have finged, picked, and drawn 
. your Fartride es; vou muſt mirce ſome of 
5 their Liivers with. Bit of Butter, ſome ſcraped Ba- 
con, green Truffles, if they are to be had, Parſley, 
Chibbol,- Salt, Pepper, ſweet Herbs, and All- ipice. 

The whole being mibced-together, put it in the In- 
ſicle of your Partridges, and then ſtop both Ends of 
them zj after whiich}\ give) them a Fry in the Stew- 
_ andibeing ne Perabe a and rap them up 


in 
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in Slices of Bacon and Paper ; then take a Stew- 


85 and having put in an Onion cut in Slices, a 


arrot cut in little Bits, with a little Oil, give them 
2 few Toſſes over the Fire, then moiſten them with 
Gravy, Cullis, a little Eſſence of Ham, puttin 
therein half a Lemon cut in Slices, four Cloves 
Garlick, a little ſweet Baſil, Thyme, a Bay Leaf, 
a little Parſley, Chibbol, a Couple of Glaſſes o 
White-Wine, and if you have any of the Carcaſſes of 
Partridges, let them be 1 and put them in 
this Sauce; but if you have none, you may put 
ſome of the pounded Livers of your Parton in- 
ſtead of them, having firſt taken away their Galls ; 
when the Fat of your Cullis is taken away, be care, 
ful to make it reliſhing, and after your pounded 
Livers are put in your Calis ou muſt ſtrain them 
hrough a Sieve. Your Partridges being done, take 
them off, as alſo take off the Bacon and Paper, anc 
lay them in their Diſh, with your Spaniſh Sauce 


over them. 


OY ' Young Partridges with Olives. oh = wank 


VI per, according to the Bigneſs of your 
pick them well, draw them clean, but do not cut 
their Hole in the Backſide, take away their Gall, 
and mince them with ſome Parfley, Chibbol, Muſh- 


rooms, ſweet Herbs, All- ſpice, Salt, Pepper, ſcraped 


Bacon, with. Aa Bit | of : Butter Put the Whole in 
the Inſide of your Partridge, putting the Rump in 


the Hole of their Backſide, do not take off their 
Feet, and let them take a Fry in the Stew- pan, 


1 


te Chibbol, with ſome Salt; after which, Jplis them, 


with a Bit of Butter, ſome Sprigs of Parſley, aylit- 


wrap them up in Slices of Bacon, and ſome Sheets 


of Taper z then get ſome Olives, and having taken 


their Stones away, blanch them in boiling Water, 


then put 'them in a SEW pan. with a Cy 18, ſome 
— | 
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Eſſence of Ham, and ſome Gravy, let them boil. 
and take off the Fat; let the whole be pretty be: 
liſhing : Your young Partridges being done, take 
them off, and the Slices of Bacon, wich the Paper, 
being taken off, lay them in your Diſh with your 
Olives over them, and ſerve them hot for” the firſt 
ond 0 nerd A 


Young Partridges with Oyſters. 


70 U muſt pick ſome young Partridges, draw 
1 them, but do not cut the Backſide Hole of 
them; mince their Livers, and having got ſome 
Oyſters, blanch them, and take out the Hard; af- 
ter which, put them in a Stew-pan, with a Bit of 
Butter, the minced Livers, tome Parſley, Chibbol, 
Salt, Pepper, ſweet Herbs, and ' All-ipice ; then 
give it two or three Toſſes, and ſtuff your young 
Partrid es with it, after which, put each Rump in- 
to its Hole, and let your Partridges fry a little, and 

put them on the Spit, wrapped up in Slices of Ba- 

con and Paper; then get ſome more Onions, blanch- 
ed as the others, put them in a Stew-pan, with half 

a Spoonful of good Eflence of Ham, and a little of 

your- Cullis, which having boiled as much as is ne- 

ceffary, to ſhorten it at Pleafure, put the Juice of 

a Lemon therein. 'Your young Partridges being 

done, draw them off, taking off the Bacon and Pa- 

per; after which, lay them in their Diſh, with 

your” Ragoo of Oyſters over them, and ferve them W 


P 
KFT E R having roaſted your Partridges, cut the 


SY; 
1 Wings and Legs! off, and take all the Meat, 
Which you muſt mince Well, then take and pound 

"their, Carcaſſes, which being well pe 
815 a Stew-pan, with a little 
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Sieve : Then take your minced Partridges, and put 


them in a Cullis : juſt ſtrained, the Quantity you. 
think fit: Being ready to ſerve, keep your Haſh 
re it doth not boi]; put in it 
ſqueezed Rocamboles, and the Juice of an Orange; 


hot, but take 


after which, ſerve it up for a firſt Courſe, ; _ 
At” another Time, put therein the White of a 


Fowl, and your Haſh will be 1o much the N icer. 7 


'To roaſt Pheaſants. 

ICK and draw your Pheaſants, blanch and 

lard them with fine Bacon, ſpit them with 

Paper round them, to be done before a flow Fire. 

When almoſt done, take the Paper off to let them 
get a Colour, and diſh them up handſomely. 


To dreſs Pheaſants with Carp Sauce. 


B* R D your Pheaſants, roaſt them, and take 
Care they do not dry. To make the Sauce, 
lay in the Bottom of a Stew-pan ſome Veal Slices, 
25 you do when you make Gravy ; add to this Veal 
ſome Slices of a Gammon' of Bacon, ſome fliced 
Onion, ſome Parſley Roots, and a Bunch of ſweet 
Herbs, Then gut a Carp, waſh it in one Water 
only, without ſcaling it, cut it in Pieces, as if you 
were to ſtew it, and lay them in the ſame Stew- 
pan, brown this a little over the Stove, as if you 
would make Gravy of it; then wet it with good 
Gravy, pour in a Bottle of Champaign Wine, and 
add a Clove of Gatlick, ſome minced Truffles, and 
Muſhrooms, and ſome ſmall Crufts of Bread: Bolt 
all this well together, and-take Care it be not too 


alt. When it is well boiled, ſtrain it in a Sieve, 
breing it through, that the Sauce may be Pk 
, thick; 
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thick ; if it be not, put to it ſome Partridge Cyl. 
lis, and pour it into a Sauce-pan : Before you ſerve 
bind your Pheaſants with Peckcberach put them into 
this Sauce, and keep them warm: When you would 
ſerve, unbind them, lay them in a Diſh and pour 

the Sauce upon them. | „ 


Pheaſants with Oyſters the Italian Way with a White 
| Sauce. | 
E T ſome Pheaſants, pick them clean and draw 
them, cut the Livers ſmall, take ſome Oyſter, 
viz. to each Pheaſant half a Dozen will be enough; 
blanch them, and put them in a Stew-pan with their 
Livers, and a Lump of Butter, ſome Parſley, green 
Onions, Pepper, and Salt, ſweet Herbs, fine Spice; 
put all together a Moment over the Fire, and put 
it afterwards, into your Pheaſants. Blanch them in 
a Stew-pan with Oil, green Onions, Parſley, ſweet 
Bafil, and Lemon. juice: Then put them on the 
Spit, covered with Slices of Bacon, and Paper tied 
round; take ſome Oyſters, and blanch them in 
their own Liquor; then prick them; take a Steu- 
an, put in it four Yolks of Eggs, the half of a 
22 cut into ſmall Dice, a lice beaten Pepper, 
a little ſcraped Nutmeg, a little Parſley cut ſmall, 
a Rocambole, an AL hes cut ſmall, a little Oil, 
a ſmall Glaſs of Champaign, or other White- Wine, 
a\Lump of Butter with a little Ham Cullis ; then 


* 


5 your Sauce over the Fire and thicken it: 


ake Care the Sauce does not turn, put in it your 

yſters; ſee that your Sauce be reliſhing. Your 
Pheaſants being done, draw them off, take off the 
Bacon, and diſh them up with the Oyſter Ragoo 
over them, and ſerve them up hot for an Entry. 
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'F A K E as many Pheaſants as you think will 
make up your Diſh, pick, finge, and draw 
them clean; but don't cut the lower Part of the, 
Belly, or Vent. Take off the Galls from your 
Livers, and cut theſe ſmall, with ſome Parſley, Wer 

Onions, Champignons, ſweet Herbs, fine Spice, 

Pepper, Salt, ſcraped Bacon, and a Bit of Butter, 
and put all this into the Belly of your Pheaſants, 
and thruſt the Rump into the lower Part of the 
Belly, or Vent, to prevent your Forced-Meat from 
coming out; blanch them in a Stew-pan, with 
Butter, Parſley, green Onions, Salt, Bafil, all in 
Branches; put your Pheaſants on the Spit, wrapp'd 
up in Slices of Bacon, and Paper tied round. Take 
ſome Olives, take out their Stones, blanch them in 
hot Water; the) 3 blanched, put them in a 
Stew. pan, wich Cullis, fence of Ham and Gra vy; 
put them a boiling, skimming the Fat well off; ſee 
that all together be reliſhing : Your Pheaſants being 
roaſted, draw them off, and take off the Slices of 
Bacon; diſh them up, put your Olives over them, 
and ſerve them hot for an Entry or ſecond Courſe. 


» 


| To botl a Pheaſant. 


FE E A off the Skin, but leave the Rump and 
Legs whole with the Pinions; then mince the 
raw Fleſh with ſome Beef-Sewet; ſeaſon it with 
Salt, Pepper, Nutmeg, and ſweet Herbs, ſhred 
tmall; take alſo the Bottoms of three Artichokes 
boiPd, ſome Cheſnuts roafted and blanch'd, ſome 
Skirrets boil'd and cut pretty {mall ; incorporate 
all theſe together with the Yolks of three or four 
raw Eggs, according to the Quantity of your In- 
gredients; then fill the Skin of your Pheaſant, and 
prick it up in the Back, lay it in a deep Diſh, put 
. D in 
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408 The Lapy's COMPANION. 
in ſome ſtrong Broth, Quarters of boil'd Artichokes, 


Marrow, White-Wine, Salt, large Mace, Cheſnuts, 


Grapes, Barberries, and Pears quartered, and alto 
ſome of the Meat made up into Balls, cover the Diſh 


cloſe, ſet them over the Fire and let them flew; 


when they are enough ſerve them up on'fine carved 
Sippets, broth it and lay on the Garniſh, with 
whole Lemon-peel and Slices of Lemon; run them 
over. with beaten Butter, garniſh the Diſh with 
large Mace, the Yolks of hard Eggs and Cheſ. 


| To dreſs a Pheaſant a la Braiſe. 


"DICK and draw your Pheaſant, cut off the 


Body, and parboil it, lard it with large Lardoons 
of Bacon well feaſon'd, lay Bards of Bacon and 
Beef-Steaks, well beaten, and ſeaſon'd with Salt, 
Pepper, Spices, ſweet Herbs, Onions flic'd, Parſ- 
nips and Carrots in Slices; then lay your Pheaſant 
in a Stew-pan: Lay the ſame Seaſoning over it, and 


cover it with Steaks of Beef and Slices of Bacon, 


as you did under; then cover your Stew-pan, and 


put Fire over it and under it, and let them ſtew well 


together. While your Pheaſant is ſtewing, make a 
Ragoo with Veal Sweetbreads, Fat, Livers, Muſh- 
rooms, Truffles, Aſparagus-Tops, and Artichoke- 


Bottoms, tois' d up in melted Bacon, moiſtened 


with Gravy, and ſimmered over a gentle Fire. When 
It is ready take off all the Fat, and thicken it with 
a Cullis of Veal and Ham; then take up your 
Pheaſant, let it be well drained; then diſh it, pour 
your Ragoo over it and ſerve it up hot. 


 SNIPES. 
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RAW them or not, as you like them, but 
D if they are drawn, put ſmall Onions into 
the Bellies of your Snipes, and while they are roaſt- 
ing put Claret, Vinegar, Salt, Pepper, and Ancho- 
vy into the Dripping-pan ; to which, when they Are 
_ roaſted, add a little grated Bread and fome Butter, 
ſhaking the whole well together, and ſo ſerve them 
up: If you do not draw them, then only take out 
the Guts, mince them very ſmall, and put them 
into Claret, with a little Salt, Gravy, and Butter; 
or you may make the Sauce thus: Having boiled 
ſome Onions, butter them, and ſeaſon them with 
Pepper and Salt, and put to them the Gravy of any 
(( | PEI. 
Bnipes in Surtout. ; 
Ps a minc'd Meat ready done, of which 
11 you muſt make a Border in the Difh your Sur- 
tout is to be ſerved in. Your Snipes being roaſted, nf 
make a Salmi, which put to cool before you put it 7 
into the Diſh; after which cover them with the 1 
Remainder of your Stuffing, which you colour with 
Eggs, and ſtrew over them Crumbs of Bread, put 
them into the Oven to get a good Colour, and ſerve 
it up hot, ” PL | 2 


4 11 


D boil Snipes. | 


BY I L Snipes either in ſtrong Broth, or Water 
and Salt, take out the Guts, and chop them 
{mall with the Liver, add ſome grated Bread, a lit- 
tle of the Broth, and ſome whole Mace, ſtew them 
together in ſome Gravy; then diſſolve the Yolks of 
| | a Couple 


: 
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a Couple of Eggs in Wine Vinegar, add Nutmeg 

ted; e are ready to ſerve it up, Put 
the Eggs, and ſtir them among the Sauce with 
ſome Butter 5 diſh x them On 13 and run the 
Sauce over them with ſome beaten Butter and 
Capers, or minced Lemon, Barberries, or pickled 


7 To dreſs Snipes in Ragoo. 

14 E Snipes, and ſlit them in two, but take 
nothing out of their Bellies; then put them 
into a Stew-pan, or fry them with melted Bacon, 
and toſs them up, ſeaſoning them with Salt and 
Pepper, Cives, and the Juice of Muſhrooms; when 
they are done, ſqueeze in the Juice of a Lemon, 


and ſerve them up hot, garniſhed with Slices of 


To roaft Snipes. 

AK E Snipes, you may either draw them or 
not; butif 'you draw them, putan Onion into 
each of their Bellies, and roaſt them, putting Cla- 

ret, Vinegar, Salt, Pepper, and Anchovy into the 
Dripping-pan ; when t y are roaſted, add a little 
grated Bread, and ſome Butter, ſhaking them well 
together, and ſo ſerve them up. If you do not 
draw them, then take only the Guts, and mince 
them very tmall, put them into Claret-Wine, with 
a little Salt, Gravy, and Butter, You may make 
another Sauce thus: Boil Onions, butter them, ſea- 
fon them with Salt and Pepper; or raw Onions 
with Water, Salt, and Pepper, with the Gravy of 
any freſh Mear. | W | | 


ORTO- 


Side-ways, which is the beſt. 


The Lays COMPANION. 4 


Ortolans roaſted. 


DARD them, or let them be plain, putting a 


D Vine-Leaf betwixt them; when they are \pit- 
ted, fome Crumbs of Bread may be uſed as for 
Larks; when you roaſt them, let them be ſpitted 


* 


Ortolans with Ragoo. 150 
E T them be dreſs'd, and paſs them in the Pan 
with Butter, or melted Lard; after they are 
ſried, ſoak them in a {mall Pot wich a little Broth, 
and ſeaſon them well; to thicken the Sauce, mix 
with it ſome Sweetbreads, the Juice of Meat and 
Muſhrooms, and when all is well ſtew'd, ferve, gar- 
niſh'd with Piſtaches and Pomegranate, , 


R U P s and R E THS. 

Tv dreſs Ruffs and Reifs. 3 
HEY are Lincolnſvire Birds, and you may 
fatten them as you do Chickens, with white 
Bread, Milk, and Sugar; they feed faſt, and will 
die in their Fat if not killed in Time; truſs them 
croſs legged as you do a Snipe, and {pit them the 
ſame Way, but you muſt gut them; put Gravy, 


Butter, and Toaſt under them, and ſerve them 
quick. | 


1 


CURLEWS. 


412 The: LAPDT's Cour AN io. 


IIZ 


Curlews ported. 


T*RUSS them croſs legg'd, and cut off the | 
1 Heads, or thruſt qo throggn like a Woodl 
cock; ſeaſon them with Pepper, Salt, and Nutmeg ; 

it them firſt, then put them in a Pot with two 
Pounds of Butter; cover them and bake them one 
Hour, then take them out, and when cool, ſqueeze 
out all the Liquor and lay them in your Pot, and 
cover them with' clarified Butter. 


WHEAT-EARS. 


Ported Wheat-Ears. 


"HEY are Tunbridge Birds: Pick them very 

clean, ſeaſon them with Pepper and Salt, put 
them in a Pot, cover them with Butter, and bake 
them one Hour; take them and put them in a Colan- 
der to drain the Liquor away; then cover them 
over with clarified Butter, and they will keep. 


13 * | 70 | roaſt Quails. % | 5 
G ET Quails, truſs them, ſtuff their Bellies 

IF with Beef Sewet and ſweet Herbs chopped 
well together; ſpit them on a {mall Spit, and when 
they grow warm, baſte firſt with Water and Salt, 
but afterwards with Butter, and dradge them with 
Flour. Fer Sauce, diflolve an Anchovy in Gravy, 
into which put two or three Shalots ſliced and boil- 
ed; add the Juice of two or three Seville 1 

1 
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and one Lemon; diſh them in this Sauce, and Fer. 
niſh with Lemon- peel and grated Manchet: Be ſure 
te r n 
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H Aving toſs'd them up in a Sauce- pan with a 
1 little melted Bacon, ſome Muſhrooms, 'Truf- 
fles, and Morels, put in a Slice of Ham well beateng 
let your Seaſoning be Salt, Pepper, Cloves, and & 
Bunch of favoury Herbs. If you have no Callis; 
ou may put in a little Flour, give it two or three 
Turns over the Stove, moiſten it with good Gravy, 
and add a Glaſs of Champaign; then et it to ſim- 
mer over a ſlack. Fire: When they are almoſt done, 
thicken the Ragoo with a good Cullis, but if 
you have none, let your Thickening be two or 
three Eggs well beaten up in a little Gary or Ver- 
Juice. TIED TT e 
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LIT your Quails along the Back, make a 
Farce with ſcraped Bacon, a little of the Leun 
of a Ham, one Truffle, ſome Fowls Livers, and 


* 


the Volk of a raw Egg, the whole minced and pound- 
ed together, and ſeaſoned with Salt, Pepper, Nut- 
meg, and ſavoury Herbs; farce your Ofails with 
it, then garniſh the Bottom of a Stew-pan 'witf 
Slices of Bacon and ſome of Veal oyer them; ther 
lay in your Quails the Breaſts downwards; c 
ver them with Slices of Veal and Ham, both 

ſeaſon'd, as well 'thoſe under them, as thoſe upon 

them, with Salt, Pepper, ſavoury Herbs, and . 
Spices. Lay a Plate Over the Meat, fo as that it 
may touch it, and a Napkin all round the Plate, 
then cover the Stew-pan with its own Cover z let 
it over a gentle Fire, and ſtew it very ſoſtly two 
Hours: The Moment before you ſerve, * the 
\ * | 2, | | tew- 
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Stew: pan, take out the Slices of Veal and Bacon, 
and {et your Quails over the Stove to brown them; 

when they are fine and brown, and the Liquor 
ſticks to the Stew-pan, take them up, and lay them 
in the Diſh in which you intend to ſerve them; take 
out all the Fat that remains in the Stew-pan, moiſt. 
Gravy to looſen it, ſtrew in a little pounded Pep. 
per, ſqueeze in the Juice of a Lemon, ftrain the 
whole through a Sieve upon the Quails; fo ſerve 
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700 muſt take, according/to the uantity you 
1 would make, ſome V eal, Beef 8 et, and 
Bacon, with a little Parſley and Liver, a little of 
the Lean of a Ham, and a few Muſhrooms z lea- 
ſan this with Salt, Pepper, Cloves, Nutmeg, 1a- 
voury Herbs, and a Dozen Coriander Seeds pound- 
ed, add to this the Crumb.of a French Roll ſoaked 
in Cream, and the Yolks of four or five raw Eggs ; 
baſh the whole together, and pound it in a Nor- 
tar. Garniſh the Bottom and Sides of a large 
Sauce-pan with Slices of Bacon, and then farce, 
robbing your Hand with beaten Egg to make the 
Faree lie the ſmoother. Then having made a Ra- 
oo of Quails, lay them into the Sauce-pan, cover 
em with the ſame Farce, ſor fear the Sauce of the 
Ragoo ſhould get out, and rub the Farce over with 
ten Eggs lay over ſome Bards of Bacon, then 
ſet it to bake with Fire under and over it. When 
it is enough done, turn it upſide down into the 
Dich in which you intend to ſerve it; make a 
Hole in the Top of it, of the Size of a Crown Piece, 
ur in ſome Cullis or other, ſo ſerve it up for the 
Erft Courſe, either with Garniſhing or without. 
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AR CE the Bellies of your Quails with a good 
Farce. made of the Breaſt of a Ca Beef 
Marrow, and the Lolks of raw Eggs, Raloned with 
Salt, Pepper, and a little Nutmeg. Stew them in 
a Stew-pan, wan firſt garniſhed the Bottom of 
it with Slices of Bacon and Beef, both beaten; 
place your Quails upon them, and put in a Rec 
per, and a Bunch of ſavoury Herbs: Lay oer 
them, in like Manner, ſome: beaten Slices of Beef 
and Bacon: Cover your Stew-pan very cloſe, ana 
put Fire over and under. While this is thus ſtews 
ing, make a Ragoo of Veal or Lamb Sweetbreads 
rolled up ip eee 
Cocks Combs, put in the Quails a little "before you 


lerve, and bind your Rageo with a good w. 
Cullis, or with the Lolks of Eggs beaten up i 


Cream: When you would ſerve them brown, maiſt. 
en the Ragoo with Gravy, and thicken with a Cul. 
lis of a good) Ham and Veal, if you have nat any 
Cullis of Partridges. Take the Quails out of the 
Ragoo, lay them in a Diſh, pour your Ragoo up- 
on 2 and ſerve them. 1 
A Biſque F Quails and other ur. 
[7 OU muſt truſs your ur. and toſs them 
L up in your Stew-pan *till they are of a fine 
brown Colour. Then put them in a little Pot ,with 
good Broth, Bards of Bacon, a Bunch of ſwee 
Herbs, ſome Cloves, and other Spices, with a 3051 
Slice of Beef well beaten, another of lean Bacon, 
and two or three of Lemon, and boil all together 
over a gentle Fire. Garniſh your Biſque with Veal 
Sweetbreads, Artichoke Bottoms, Muſhrooms, 
Truffles, Fricandos, and Cocks Combs, yo = 
ini 
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Finiſh of which laſt make a Rim round your Biſque, 


and pour a little Vea Cullis upon it. 
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TYRAW, waſh, truſs, and ſpit your Wood- 
1 2 cocks, roaſt them, baſte them with Butter, 
when they are almoſt roaſted, drudge them with 
grated Bread : Preſerve the Gravy, and make bur. 
tered. Toaſts, and put into it; or you may roaſt 
the. Guts with the Woodcocks, and mince them, 
and put them into the Gravy, with a little Claret. 


Dy roaſt Woodcocks the French Way. 


NET ſome Woodcocks, pull them, draw them, 
%+ wa{h them, truſs them, then lard them with 
broad Pieces of Bacon over their Breaſts, roaſt them, 
and ſerve them upon Toaſts dipp'd in Verjuice, or 
the Juice of Oranges, with the Gravy, and made 


*, 4 
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O AS T Woodcocks, take out their Guts and 
AN. Livers, bruiſe them in a Sauce- pan, put in 
ſome Salt and Pepper, to ſeaſon them, and ſome 
red Port-Wine, to moiſten them: If the Sauce is 
not thick enough, thicken it with a little Cullis of 
Veal and Ham; make it hot, ſqueeze in the Juice 
of an Orange or two, cut up your Woodcocks in it, 
On Ora grnourg wer 
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We Lap v's Doxranion. 417 
To make a Surtout of Woodcockt. 


AK Ea Farce for your'Woodcocks of boule 
| Ham and raw Bacon Veal Sweetbreads, 
Muſhrooms and Truffles Gives, Parſley, _ A lit. 


bounth 0 Ger with: the Volks of E + | with 
this Farce ſtuff the Bellies of your 0 

allo their Breaſts between the ie and Fits per put 
a large larded Fricandò on che Breaſt of each Wood- 
cock, tie them about with a Packthread, wrap them 
up in Paper, and roaſt them z while they are =_ 
ing, prepare for them a Ragoo; ; when they are 
enough, take off the Paper, iſh them with — | 
Fricando' on their Breaſts, * . the W over 


e ee 24. 50 Tai 90-4 
* X mu ln en 0 1885 TK 
Wa er and. Salt z when ghey are; Yollet ta 

ud wine & For party nog — 
pit ga bem. fome grat k Bread „ a, litxle,of the 
oths hs and f ſome * Stew -thele;ito _ 1 

with ſome Gravy 3 11¹ ye 2 C A 
in ſome Wine Vinegar . a little grated N 
and when vou are ready, to ſerve them up, put 
Eggs into the Sauce, aud fir, them in with a 915 


Butter; diſh them on Sipprts, run the Sauce over 
with beaten Butter and Capers, or Lemon, mine d 
berries, or white pickled rapes; ſometimes 


ſliced Lemon with 7 405 N and boil me Cu 


rants in Broth deen When you boil 
Onions rub the Bottom of the Diſh with G 
NOXIV. | 1 An- 
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HE myſt be boiled with their Guts in them, 
in ſtrong Broth, or fair Water, and three 
or ohr whole Onions, Salt, and whole Mace : 

When they are boiled, make the Sauce, of ſome 
thin Slices of Manchet; or grated Manchet in ano- 

ther Pypkin, and ſome of the Broth of the Wood- 
cocks, put to it a Bit of Butter, the Guts and Li- 
diffoly'd in Vinegar, and ſome grated Nutmeg, put 
it to the other Ingredients, and ür them together; 

diſh your , Woodcocks on Sippets, pour the Sauce 
aver them, with Slices of Lemon, Grapes or Bar- 


berries, and 


d run it over with beaten Butter. 
eninig ſor y 


To dreſs Woodcocks. 
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Butter, garniſh the 
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o boil/Ployers 
You: muſt. flea off the Skins, but leave thy 


 Rumps and Legs whole, with the Pinions, th 
mince. the Fleſh raw with Beef Sewet, ſeaſon it 
with Salt, Pepper, Nutmeg, and ſavoury Herbs, 
alſo the Volks of Eggs mine d ſmall; mix all theſe 
well together, with the Bottoms of three Artichokes 
boiled, Cheſnuts roaſted and blanch'd, ſome Mar- 
row and Skirrets boiled, and cut indifferently ſmall 
according to the Bigneſs or Number of your Fowlsy 
then fill the Skin of your Plovers with theſe, few 


„ 


np the Backs, put them into a Stew- pan with ſtrong 


Broth, White-Wine, Salt, large Mace, Marrow, the 


Quarters of boiled Artichokes, Cheſnuts, Barber- 
ries, Pears quartered, and ſome of the Meat made 
up in Balls, ſtew theſe with the Plovers ; when all 
is thoroughly ſtew'd, ſerve it up on fine carv'd Sip-. 
pets, broth it, and garniſh with Slices .of Lemon 
and whole Lemon-peel, run it over with beaten 
e Diſt with large Mace, Cheſnuts, 
and the Yolks of hard E ggg. 
21h | Plover Capucine, or Latk s. 
F AKE four Hogs Ears, boil them N 
2 a Piece of Force-Meat in the Ears, and like, 


wiſe your Birds, with the Heads outwards ; fet them 


upright, the Tips of the Ears falling backwards; 
waſh them with Eggs, and crumb them, and bake 
them gently ; haſh four others with Sauce-Robart 


* 


Ee 2 


4 Pr EAG Companion. 


RTE 0 


t boil Widgeohs. | 
1 g flea d off f their Skins tal e out the Bones, 
1 mince the Tae with Beeſ- 1 5 "ſeaſon with 
Dives, Mace, Ye Bo eps beaten, 1wy t Herbs, and 
| ts parbofl'd; 015 5 theſe toget er; Fill their 
. Wok the upon the” Back, ſtew them in 
iti roth, Clarer,” or White-Wine, with Salt, 
le e Mace, three or fout Cloves, a Faggot of ſweet 
Hits,” Marrow, and Oyſter L. Liquor. Stew ſome. 
ſters by chemſelves with an Onion or two, 
White-Wine,' Pepper, Butter, ard” whole Mace; 
alto prepare Aae in beaten Butter, and boiled 
Marrow. ' Difh the Widgeons on fine carv'd Sip- 
ets, froth them; lay on tlie Oyſters, G'S 
5 „ * Barbettics.” Slices of Lemon, G s, ot 
< Gooſe Erries Garniſh the Diſh. with grated Man- 
cher,” ſome O ters, 8 Slices of Le: on, Es and 
Ateepoles FAY run them over with RS, beat. 
ni up, 9 ſerye chert up 33 


4 Nn! 


To foufe and coljar 8 h bis 
Al TER youThave. boned, your. Widgeons, part 


the two Nine 0 oak them Wes Hours in 2 


£ e 
2 
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m t b acer 00 f che be 

ple of Onions; then roll them up into Collar, 
501 them in ſttong Broth; White-Wine, whole Pep- 
per, and large Mace, let this be the Pickle : When 


Ham ſerve them, garniſh the Diſh with Weſtphalia 
am minced. 


and on it. 


that them with ſmall Lardoons, or elſe 
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18 nk haog ; . {of 3 
17 2 * R. Larks bei nene ut the: into a 
1. Stewspan with I 1 Muſhrogg x 
Truffles e Livers, an Onion ſtue * 
Cloves, and toſs, them up; put in N little O 
inſtead of that a little Flourʒ then put in ſora 
or Veal-Gravy, let them Fes for, ſon 
then beat up an;Egg with ſome Cream, f , 
ſome ſhred Parſley;':pour this into the $ deer 


let it have a Turn or two over a Stove to thiel 


take off the Pat, lquerze 3 in ſomg Juice of Fe 


1 100 $ 4 


— Wo 1 5 75 rat arks.” r (] 
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T RU 88 them, handſomely 0n+the Back, bot | 
neither draw them, nor cut off their 1755 
pit 
them on a Wooden Skewer, with a ſmall Barde | 
Bacon between two; when they are near roaſte 
enough, drud e them with Salt powder'd fine, and 
fine Granby of Bread. When they are ready, | rub 
the Diſh you deſign to ſerve them in with a Shalot, 
and ſerve them with Salt, Pepper, Verjuice, * , 
the Juice of an Orange. 8 

Or with a Sauce made of. Claret, the Tulce,. of 
two or three Oranges, and à little ſhred; 8 5 &f, 
ſer over the Fire a little while, and beat wp, with'a, 
Piece of Butter. 55 

You may uſe the Ame Sauce for broil d Tacke | 
which you muſt open on the” e wel Wr lay. 


them on the RET: TR: | WT ett 
i 4 k 6 * 3. 5 7 2 $24 $ 8 
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Larks Pear Faſbion. 


* O U muft truſs your Larks cloſe, and cut off 
1 the Legs and ſeaſon them with Pepper, Salt, 
Cloves, and Mace; then make a good Force-Meat 


| . 


with Sweetbreads, Morels, Muſhrooms, Crum 
Egg "Parſley, "Thyme; - Pepper, and Salt, after 

hich, put in ſome Sewet, and make it up ſtiff; then 
very LACEY Boro Rier,: and make 
zointed like a Pear, and ſtick one of the Legs a. 
Top; they welk be waſhed wih dhe Leit of an 
Egg and Crumbs ef Bread; bake them gently, and 
ferve ther without Sauce, or they will ſerve for a 
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4. | 0 Larks iu Shelts. 1 as „. 
B OIL twelve, Hen or Duck Eggs ſoft; take 


D out all the Infide, making a handſome Round 
ar the Top; then fill half the Shells with' paſſed 
Crumbs,” and [roaſt your Larks; put one in every 
Shell, and fill your Plate with paſſed Crumbs 
down; ſo ſerve as Eggs in Shells. 


; 5 4 1 


1 
k 


To make Eggs eat Hike Muſerooms. 
C34 T fox Eggs, and boil them hard, peel 
them, and cut them in thin Slices, put a Quar- 
ter of a Pound of Butter into the Frying-pan, and 
make it hot; then put in your Eggs, and fry them 
quick half a r an Hour; throw over them 
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little Salt, Pepper, and Nutmeg, For Sauce, 
take half a Pint of White-Wine, the Juice of a 
Lemon, a Shalot ſhred ſmall, x Quarter of a Pound 
of Butter, and ſtir it all together, and lay it on Sip- 


Eggs 


The Lany's Con 
Eggs en Crepine· 


Hire ſome raw Ham ea Sn Swectbremks „ fat 
Livers, Truffles, and Muſhrooms, cut all in- 
to Dice, toſs them up in der Bacon, moiſten the 
whole with Gravy, ſet. it fimmering for half 
Hour; er. bind it — 4 r 
Ham. t your: Ragoo 1 3 

ſet a 1. "Take > lai! Buy vide 
the * rom the Lalks 5 whip up up the — 


the Bottom: 1 — — in 
the Caul down upon it, 2 


When it is enough, turn it u fide n into a Diſh, 
and ſerve it hoe” te 1 

Another Time; inſtead of ſerving it dry, yOu 
may throw on it a Cullis of Veil 48; Ham, or 
. r ahi eng me ms. i ict 61 e ag 


Eggs a Brine.” | G 340 87 


011 etl hard, take off th J 
cut them in Slices long- ways. Take a bit 'of 
freſh Butter, 928 it in a 8 pan, let it melt over 
a Stove, put in your E nd toſs them ur * 
ſhred Parſley,” Teafon'd in Salt and 
When they are enough, pour in a little © 
and ſerve them warm in Plates or little Diſhes. 
If you would not ſerve them with os 
may, while you are toſſing them up in the Sauce. pan, 
ade A little ſhred Onion, and inſtead of the Crea 
beat up two 'Yolks of Eg 88s, in a little Verjuice 
or Vinegar, and 3 icken your Eggs with 
A C 4 it, 


* 
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it, and ſerve them as you do the others with 


enen 


1 
Cream. | 


* 7» 
4 


7 
V 0 1 x Way PO 4 2 
* + - : 
. i 4 ; 1 j \ 
z- .C 


vy, and half a Pint of White-Wine; Gale with 
doves and a Blade of Mace, a little whole Pepper, 
and a little Salt; ſcald a little. Spinage to make 
them look green, with a Pint of large Oyſters to 
lay roundi your Diſh; then put the Eggs in the 
Stew-pan,' with a few; Muſhrooms, and Oyſters, 
and roll up a Piece of Butter in the Yolk of an 
Egg and Flour, and ſhake it up thick for Sauce, 
and you may make Gravy Sauce if you pleaſe. 
Garniſh. with criſp'd Sippets, Lemon, and Parſley. 
A Side-Diſnh. 2 A0 5. 5 920 Tit Eg * IO 
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£ $3955 1 ES ane 
Eggs with Anchovies. _ 
; * 7 


Repare Eggs and break half of them into a 
Butter-diſh, ſet them over the Fire, diſſolve 
three Anchovies in three Spoonfuls'of White- Wine, 
and pour into the Eggs; beat a Handſul of Piſ- 
taches in a Mortar; put half a Quarter of a Pint 
ef Mutton Gravy, and your beaten, Piſtaches into 
the Eggs, don't let the Eggs be too, ſtiff; cut large 
Sippets, toaſt them, lay them in the Diſh, and the 
Eggs upon them by Spoonfuls, or you muſt diſh 
Re, with the Toaſts about them, on the Brims of 
the. %.*. N | : 8 
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JOA CH your Eggs, lay them in a Diſh, trim 
|, them round with, a Knife; melt ſome Butter 
with: Anchovies, fry'd Flour, Salt, and Juice of 
Penzon; pour this upon them, and ſerve them. 
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To dreſs Eggs "RA ren. 


7 FU NN you have foak'd. Jone-Bibad in NMI 
bor two or „ firgiaiir _ _— 


1b 326 A Ens 10 N wot rio 8 
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AF 1. "_ R e Oven Peel red hot, Blow: 
off the Duſt, break the Eggs on itz and} ut 
them into a hot Oven, or. brolyn them on the 0 
with a red het Ele- fhovel: When they are done, 
pur them. into 4 Diſh with me Gravy, Elder Vi 
negar, and rated Nutmeg; or Vinegur, rf der, 
Julce of Orange, and grated, Nutmeg. 1 


* 
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| To dreſs Eggs and Cra ai 


IRST. make a Rage + of - Crawfiſh-Tails; 
'. Artichoke, Bottoms, es, and Muſhr, 

cut into Pieces, and toſs d up in a Sauce- pan with. & 
little Butter, and moiſtened wich a little Fiſh- Broth 3 
the whole being ſeaſon'd with, Salt, Pepper, and a. 
Fagoot of ſweer Herbs, let it ſtand ſimmering for a 
Quarter of an Hour; then take off the Fat; put 
to it a "gn of Crawfiſh; 5 then take A's 
Score new lai s, poach them in boiling ater, 
lay them in a Daft Sour the Rago en hem 

and a them! in lite Oh „ 


426 The Lan Couranion, 


e | Eggs poach'd with Cream. 
OA CH your Eggs with Butter ina Stew-pan ; 
| 4 | 4 — | Ee 5 
chen take them out upon a Plate, and trim the 
Whites; then put 10 ſome Cream with Sugar, 
and a little Salt, garniſh them as you pleaſe, and 


7 4 _— , 4 
_— Or zbas. 
6.5 2. ö x «3 ; 


8 a Quart of Cream with Sugar, put in 
three or four Zeſts of Lemon, and a Stick of 
Cinnamon; take half a Pound of ſweet Almonds, 
and. twenty bitter ones, pounded in a Mortar, ſprin- 
kled now and then with Milk, *till they become a 
Paſte, then put them into the Cream, with the 
Yolks of fifteen Eggs; mix all theſe together, and 
ſtrain it two or three Times through a Sieve : Put 
it into a Diſh, ſet it over the Fire, cover it, and 
= Fire over it; when they are enough, ſet them 
y to cool, and ſerve them cold in Places. 
Another Way to dreſs Eggs. 
TAKE four or five Eggs, and break them into 
- a Diſh, put a Pieee of Butter under and over 
them, and ſeaſon them with Pepper and Salt, and 
cover them with another Diſh ; then put them over 
a Stove, or Chafing-Diſh, of Charcoal, and let 
them do hard or ſoft, according as you like, 


DPDPDoacha Eggs and Cucumber . 


7H EN you have got ſome Cucumbers, make 
a Rapoo of them thus. Pare the Cucum- 
bers, cut them in Halves, take out the Seeds, ſlice 
them, and marinate them in Vinegar, Salt, Pep- 

r, and an Onion or two ſlic'd; then ſtew them 
wa Pan with freſh Butter, till they are brown; 
then put to them a little Fiſh Broth, and Jet them 
' {immer 


Ae LAbr's Tons r [27 
ſimmer for balf an Hour; then «kim off al the 
Fat, and add to them a Cullis of begs — other 
Fiſh. When you have this ready 56 ; 
Eggs, one by one, in Butter, hyibez d the 
trim the Whites round with à Knife; n "Jo 


Rage _ them, and ſerve them up: 
T P * TT * p 27 Ben 
To farce 9950 „ 


Fi, ] ET a Couple. of ih AVERY ſcald 
dai 4 chow witb a ſew Muſhroeoms, Parſley Ys Sorel, 
Chervil 


; then chop, chem all yery ſinall with the 
Yolks: 57 hard Eggs, ſeaſoned with Salt and N. 
meg; then ſtew them in Butter, an 


are enough, put in a little Cream, then — chem 
into the Bottom of a Diſh, Make angther Farce 
with the Whites of your Eggs, tweet Herbs, gc. 


giving them a Colour with a red-hot Fire-Shoye, 
and garniſh the Brim of your Diſh with Nen 1 


TD dreſs Eggs the Burgyndian W; Vay. . 


O ND a Piece of 108 Beef with dene 8 
Cinnamon, Sugar, Macaroons, and a Slice of 
Lemon; then take alt 2 Dozen Eggs, without the 
Tread, a little Salt and Milk, mix all well toge- 
ther, and ſtrain them through a Sieve ; put it into 
a Diſh, ſet it over a \ Hire. and brown it with a 
red- hot Fire-Shovel. | 


3 


To dreſs Eggs after 72 Fe Way. x of 


ETER vou have broke your Egge into a 
"A Diſh, put to them ſome Peaſe Soop, and ſet 
them over a Stove ; mix the Yolks of two or three 
Egos with a little Milk, and ftrain them through 
à Steve; then take away the Broth in which the 
Epos were dreſs d, and put the Yolks upon them, 
ſcrape ſome Cheeſe on them, and colour em with 
a red. hot Shovel. 5 = 
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AK Ea Syrup with Sugar and a little 
Water, and, when it is ſomething better 
than half made, put the Lolks of Eggs in a 
Silver Spoon, one 62 and hold them in the 
Sytup to poach. Serve them up to the Table, Co. 
vered and garniſhed with Piſtaches, Orange Flow- 
ers, and Slices of Lemon peel, boiled in the ſame 

Syrup, and ſprinkle a little Lemon. juice upon 
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them. P 
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To dreſs Eggs with Lettuce. 


YH 87 ALD ſome Cabbage Lettuce in fair Water, 
1 XI {queeze them well; then ſlice them, and toſs 
them up with Butter, ſeaſon them with: Salt, Pep- 

3: 1984 ; ; a ks OS. . 1 4 G4 3 4 FR 
per, and a Bunch 5 of ſweet Herbs; then ſet them 
over, a gentle Fire in a Sauce-pan with Butter, and 

e eee 
the Fat, and add to them a Fiſh Cullis: Then lay 

them in Diſnes. Poagh ſome Eggs. in Butter, lay 

oe Eggs upon the Lettuce, and ferve them upon 
Ates. j 7 Mk a W 
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A AT En bee gon fig Score gs, be 
& chem, and; having teadyn ſomè Bread (6! 
in Gravy, beat! them töget her in a Mortar, WI 
ſome Salt; put this to your Eggs, and then add 
little preſery 'd -Lemon- el, ei er cut into ſmall 
Slices, or ſhred {mal . utter them, ſet them Over 
a 1— of Coals, and ſetve them 0 Sipſpets 


Lo dreſs Eggs after the 'Portiy nere e, e + 


o ME Su gar being diflolued in Otanf <:Blb er 
Water, the Juice 25 two Lemons, and a little 
Salt, put into it the Volks of Eggs, ſet it on td 
Fire, and ſtir-it all with a Spoon. Let them bo 
till the Eggs ſlip from the Hide of the "Diſh. den | 
{et them by to cool. Then dreſs them in the Form 
of a Pyramid, and garni wich Nur eue 2 


Lempn- pech 4 WT e 61 > Fad 
s 2 Be 13145 eder 55 


* ARE ſome parlley, 1 + Lab 

1 them ſmall, thy them in 
they are about half fried, N 1 — t — — 
cut into Rounds, a Hand ul, of Muſh ade welt 
picked, waſh'd, Pd diced, and ſome; Salt; fan 
together, and when they are almoſt done, 11 in a 
little Vinegar; * lay Sippets in the Diſh ih, and Slices 
of Lemon upon them; then pour in Ions; 

and grate |} 


(05 @f 


meg over them. 


To "Oy Eggs the HE Way 3 'ca ol 4 Wives! 2 
Qui 8. e . 


RE A K a Dozen and half of new laid 
Eggs, mix _ with Quarter of a Pound f 
Sugar, a Quarter of a Pint of Sack, à little galt, 
and grated Nutmeg, and the Juice ol an Orange z 
beat them all together very well; then {ct them 
over 


* 


43%/ er Lars Companion. 
over a gentle Fire, and keep them continually ſtir- 
ring tiff they bein do thicken: Then ſerve them 
up to Table in a Piſh, with toaſted Manchets dipp'd 
ſcraped Sugar: Then ſprinkle over them ſome Juice 
of r 769 0: 2153 109 e e 


1 
17 


DD To poach Eggs. 
ak „4 d 1 | : L F 


2920 £4 3. 414 14 0 - 
| RY L Water and Vinegar mix'd ogether, with 
| Tome, Clovyes. and Mace; when it is boiling 
break in your Eggs, and ſtir them about gently. with 
a Slice, till the Whites be hardened; then take 
them up, and pare off what is not handſome; lay 
Sippets in a Diſh, ſoaked in the Liquor the Eggs 
wert poached in, melt ſome Butter with a little Vi- 

negar, and pour over them, and ſerve them hot. 


4 | * » * 
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Anotber Way, ep p 


{> ET half a Dozen new-laid Eggs, and the 
Fleſh of a Couple of Partridges, or other 
Fowl ; mince the Fleſh as ſmall as you can, put 
it into a Diſh with a Ladleful of Mutton Gravy, in 
which you have diffolved a Couple of Anchovies ; 
ſeaſon - it with beaten Cloves, Nutmeg, and Mace: 
Then ſet it a ſtewing over a Stove, or Ghafing. Diſh ; 
When it is half done, break in your Eggs one by 
one, flipping away the moſt Part of the Whites, and 
with the End t an Egg-ſhell, make a Place in 
your Meat, in which put your Eggs, which do round 
in Order; let them ſtew while the Eggs are enough, 
grate. in Nutmeg, ſqueeze in the Juice of an Orange, 
garniſh with whole Onions, and ſerve it up hot. 
PD To poach Eggs with Gravy, 
W H E N you have poach'd Eggs, as before, 
having in Readineſs ſome good Gravy, 
heat over the Fire, ſeaſoned with Salt, Pepper, and 


„ qa whole 
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whole Leek; la 
your Gravy upon 


ther. — N ri 
Ye 


pear 
as n 
a little all 3; put oe: Gravy and Batter 6 8 


Sauce-pan, and your Eggs alto, ſet mem overtn 


le Fi ls and keep continualy ſtirring; 
2 a are dove, 4 ferve- them up hot ina 


r Eggs in a Diſh, ſtrain 
— a4 Sieve, * ſerve 


Diſh. act * 374 3 * An 2 
. A1 NJ 
1 ain Eggs i in ag Canal 


ET 5 be beat ell wich u linle Ver. 
juice, then put to them Salt and Nutmeg; 


pu ut them over the Fire with a little Butter, and 


when they are . as * ick as n ſerve chem 
hs . 
23 205 0h fry bag as as round as Bal. 


Aving a deep Frying- an, and three 3 
H Adel rel bbb as hot as for Pritters, 


and ftir it with-a Stick; till it runs round like 'a 


Whirl-pool; then break an Egg into the Mi 
and turn it round with your Stick till it be as Ha 


as a ſoft poach d Egg, the Whirling round of the 


Butter will make it as round as 2 Ball; then take 
it up with a Slice, and put it imo a warm Pi 5 
or Diſh, ſet it ends before the Fire to keep h 

hs will keep half an Hour, and yet be ſoſt, 2 


you may do as many as you pleaſe; you ma ſerve. 
them with fry'd or roaſted 8 9 
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O © ola Oh 

en et 1 Aer one 
e ee e eee , 
OIL a Gallon ef Milk in ans eirtheh Pan 


till it comes to rt, keeping it continual] 
ſtirring with 4 woo 3 | FE | das one third 


adle; 

Part of it into a Diſn, and ſet it bnithe Fire a All 
with ſome Rick. Cream, — lirtle Saffron, 1 
ft grows thick and prett 1 firm, then make it up into 
the Form of 1Yolks' of Eggs, keeping them: luke- 
warm; then take the Milk —— ſer::by,” and with 
that flu up ſome:Egy-ſhells that you have o * id, 
waſh'd and topp'd, and put your artificial Yolks'i 

to the Shells, and a little Almond Cream, and 
N Orange · Flower. Water c on the Top: Theſe are uſually 


ſerv'd up; on ai rage 2 en eaten in Us 
Fine of Lent. q 00. 


= To as an. 42 as. big. as: FIR 
Pp AR T the Volks from the Whites of tweſty 
Eggs, ſtrain the Yolks by themſelves, and the 
Whites by themſelves, boil the Volks in a Bladder 
in the arg either of an Egg gr Ball ; when td 
are boiled hard;oput: tbe Ball o. Tells inte anqdther 


Bladder, and the Whites round abott it, and bind it 


up oval or round, and boil it. Theſe 866 gs are e ws" 
A: Grand Saleh. SHOT 1115 90 Date 98 


ches a — por] — . Mbit Nut 
Adana; beaten" Ginger; and the Juice of 
Oranges, and ſerve them up — Almtend 
Milk, Sugar and Juice of den 


2 7 * 5 * 1 4 
4 


Eggs with Noft lia: 
* T your Eggs be temper'd with Roſe- Water, 
Salt, beaten Cinnamon, Macaroon, and Le. 


fel, boil them with clarify d Butter in a Pan 
over 


7 
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over a gentle Fire; when, they are enough, ice 
them over with' Sugar and Orange. flower, or Roſe- 
water, and, when you ſerve them up, put ſome 
Lemon- juice and the Kennels, a Pomegranate 20 
them. Sy" er La Bi zo, # i 

n 4. Eggs Bards 009 — 


9 28 1 


8 OM B 1 Butter being put into a Pic with Vinw- 
gar and Salt, ſet it over a Chafing-Diſh ; when 
the Butter is melted, put in two or three Yolks of 
hard Eggs, diſſolve them in the Butter and 5 
negar for the Sauce ; then having other 1 5 Eg 
ready, cut them in Halves or, Quarters, Ia 
in the Sauce, and grate over them ſome 


and the Cruſt of white Bread. — 9 


4 Artificial Eggs au *Mitoir. : 
IL L, the Bottom of a 125 with þ Gras 


fir hue » ms ae 
Sauce with Butter, Sal t, LET REY 
al 2 and ſome ſweet 


* oy in neben, * 3 0 | 
Hesse W . your Eggs i into, A bit ara N 
Butter and Oil, either melted or cold, ſtrew: 
| ſome Salt on them, and ſet. them over a Chating- 
diſh of Coals, but. make not the Yolks too hard; 
and, while they are doing, cover them, and — 
2 Sauce of an Onion cut into round Slices, and 
fry'd in good Oil or Butter; then put a little Ver- 9 
Juice, Salt, and grated Nutmeg to them, and ſerve = 
them up. | 4 
„ To 


= ' | *. 
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o 
* ul > 
* 1 1 — _ 
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$54 Wr s Comranton; 
" To butter Eggs upon Toafts. - hy 


H ALF a Score Eggs being beat in a Diſh 
A 1 with ſome Salt, put Batrer to them, then cut 
Toaſts and toaſt them with half a Pound of ſweet 
Butter; when the Toaſts are butter d lay them in a 
Diſh, lay the Eggs on the Toaſts, and garniſh the 
"Diſh with Pepper and Salt. „ 


+. - Epgs after the Swiſs Way. 

AKT HEN you Fac ar def, as were 
W. © Mirior, bread them with Crumb: Then 
let them be covered with a Pike Haſh, and ſome 
{raped Cheeſe, and brought to a fine Colour. 


- 


I Eggs with Piſtacbes. 
OUN D your Piſtaches with a Piece of can. 


. dy'd Lemon-peel, boil a ſufficient Quantity of 
Sugar with Lemon. juice, and when the Syrup is 
half made, put the Piſtaches into it, with the Yolks 
of Eggs: Let them be ſtirr'd as before, *till they 
date done fücking to the Skillet, and ſerved up 
Wat. 95 05 OE dw - 
3.97 Th Xen. | . SEPT 718 | | 
Amulet of Eggs. o 


45 E T what Quantity of Eggs you want, beat 
them well, and ſeaſon them with Salt, and 
whote Pepper if you like it; then have your Fry- 
ing: pan ready with a good deal of freſh Butter, let 
> thoroughly hot, then put in your Eggs with 


It- 
four Spoonfuls of ſtrong Gravy ; then have ready 
cut Parſley and Cives, and throw over them, and 
when: it is enough turn it on the other Side, and 
ſqueeze the Juice of a Lemon, or an Orange over 
eier nnn. 


* 


& 1.4 Stuffed 
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— Stuffed Eggs. 

* AK E a Dozen Eggs, boil them hard, peel 
them, ſplit them in two, and take the Volks 

out of them, put them in a Mortar with a Bit of 
Butter, young Onions, ſhred Parſley, Muſhrooms, 
and a Piece of Crumb of Bread boiled in Milk: 
if you have any Fleſh of Fiſh put ſome in it, and 
ſeaſon it with Salt, Pepper, ſweet Herbs, and fine 
Spices. Pound them all well together, and fill the 
Whites of your Eggs with it, and ſmooth them by 
dipping your Knife in Egg. Then take the Diſh 
you defign to ſerve them in, E ſome Farce at the 
Bottom bf it, then put your ſtuff'd Whites of Eggs 
in Order upon it; then bread them, and bake them 


in an Oven, to give them a Colour. When th 
are done, put a little Sauce of any thing you think 


* 


a 
i 


— 


proper, without covering them; and ſerve them hot 
ſor a ſecond Courſe. ; 41 7 


1 


% 7 | 
iQ 7 5 : | g . 2 4 
= * . S- 4 ff 4 
* * 8 
f * 


NN em. " 
NE Side being larded, ſpit it, without hd. 
VS ing the other, and, whilſt it is roaſting, baite 
it with Milk and Cream; then ſerve it with thick 
Claret Sauce. 5 *, e,  TH08 8 


, £ 7 5 * 8 ) Ih f . o 
„ 1 1 7 1 0 £ W 
LED 1» Another Way. 1 
l > | 5 5 ; ; 113 
; 4 


* AK E ſome Liver of Hare, fome fat Bacoh, 
- grated Bread, an Anchovy, Shalot, a little 
Winter Savoury, and a little Gen beat all 
theſe into a Paſte, and put them into the Belly of 
the Hare; baſte the Hare with . ſtale Beer; put a 
tle Bit of Bacon in the. Pan; when it is half 


* 


2 


436 The Lapv's Companion, 
roaſted, baſte it with Butter. For Sauce, take 
melted Butter, and à little Bit of Winter Sa- 
voury. . . 


9 


a Padding of grated Bread, | the Heart and 
7 


and Claret. 


the Pudding as above in the Belly of it. 


To fry a Hare. 


TAL it on a Gridiron, and when it is hot 
1 through, quarter it, and fry it with Hog's 
TLatd. For the Sauce, toaſt Bread, ſoak it in 
Beef broth and White-Wine, put in ſome beaten 
Ginger and Cloves, and ſtrain it; add a little 
Verſuice; and ſerve it up with Butter, Sugar, Mul- 
__ and the Juice of ed. Garniſh the Diſh 
with Greens and Slices of Lemon. 


> + 7 
+ © 3x * 
Il £5 


4 144 4 # ; 4 


5 
** | 
* v 


-. * 1 * 
3 '\» 1 * , 
10 TI 9d; . | 
* 4 » l 0 . 
* 
* * * * ” * N 

. 5 5 

Cu 3 * \ 134 22 ; 0 5 , ' b 


2 * ; ; ; 
: * No * & + * ” ** * 
442 * N : „ E 8 : 7 
TY 4 * "a bl 4 4 dA "1 * 7 4 * 4 wtf > 4 1 — 


bac. 


* 


The'Lady's COMPANION 437 


. . To baſh a Hare. 


ASE and dra your” Hare, cut if in Pieces; 
wa ſh. them in Water and Claret, ſtrainthe Li- 
quor, and parboil your Pieces of Hare: Lay them 
in a Dich with the Head, Legs, and Shoulders: - 

whole; divide the Chine into ſeveral Parts; put in 
ſome of the Liquor in which you parboil'd it, add 
to it two or three ſlic'd Onions, ſet them a ſtewin 
over a gentle Fire between two Diſhes, *till it is 
tender; add ſome Nutmeg, Mace, and beaten Pep- 
er; lay 8 ippets, and garniſh with Barberries and 
Lemoti and ſerve it up. © e RIA 
Another Way to roaſt a Hare, g 
8 HR E D the Marrow of an Ox Marrow. bone, 
with an Onion, a Shalot, Savoury, Thyme, and 
Parſley, very ſmall; ſeaſon with Salt and Nutmeg; 
roll theſe up in a Piece of Butter, and put it into 
the Hare's Belly; ſpit it, and baſte it för the firſt 
time with Cream, but afterwards with Butter; 
make a Sauce of Claret, with an Anchovy, a Blade 
of Mace, and melted Butter very thick. When the 
Hare is roaſted enough, take it up, take the Pud- 
ding out of its Belly, and waſh it all over with 


" 1 1 * n 
— n I 3 450 hogs AI. - pew 2 mos 2— 22 0 
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Butter, and ſerve it.up. 
| To roaft a Hare with ber Skin. 
T A K E out the Bowels, wipe the Infide dry 
with a clean Cloth, make Stuffing as directe 
in the foregoing Receipt, put it in the Belly; when 
the Hare is near enough, flea off the Skin, drudge 
it with grated Bread, Flour, and Cinnamon pretty 
thick, and froth it up; make a Sauce for it + Cla- 
ret, Vinegar, Ginger, Cinnamon, Barberries, and 
a little Sugar; lay the Hare on the Sauce, .. garniſh 
with Lemon and Parſley, and ſerve it up. 


F f; To 
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To roaſt @ Hare another Way. 


EA RD the Hare with ſmall Lardoons, take grated 
Bread, Eggs, grated Nutmeg, Sugar, and Cur- 
rants, add a little Salt, and beaten Cinnamon ; you 
may add a little Cream ; make all theſe into a 
Pudding, put it into the Hare's Belly, ſpit and roaſt 
it ; for this Veniſon Sauce is proper. 


To dreſs a Hare the Swiſs Way. 


* OU may cut the Hare into Quarters, lard 
I them, put them into a Stew-pan with good 
'Broth, and a little Wine, ſeaſon with Salt, Pepper, 
and Cloves; while they are ſtewing, toſs up the 
Blood and Liver, with a little Flour, in a Sauce- 
pan, put in ſome Capers, ſton'd Olives, and a Drop 
of Vinegar, and ſerve it up. - 


To ftew a Hare the French Way. 


AKE a Hare, caſe it, and waſh it, cut 
| Slices of Veal or Pork of about two Fingers 
thick, put them, with the Hare, into an earthen 
Pipkin, with Onions fried in Hog's Lard, half co- 
ver it with Beef Broth, and ſtew it .over a gentle 
Fire, and, as the Liquor waſtes, put in more 
Broth ; toaſt ſome Bread well, nas the Livers 
of half a Dozen Fowls, ſteep them in ſome Beef— 
Broth, ſeaſoning it with Salt, long Pepper, Nut- 
meg, Cloves, and Cinnamon, add to it a little Cla- 
ret and Vinegar, ſtrain theſe, and put the Liquor 
into the Hare as it ſtews; when they are ſtew'd 


enough, diſh them up. 


56 Hare jugged. | 
OU muſt cut it into Pieces, half lard them, 


[of 
5 . 


1 and ſeaſon them : then have a Jug of Earth 
with a large Mouth, put in your Hare with a Fag- 
"4 1 1 got 
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got of Herbs, and two Onions ſtuck with Cloves, 
cover it down cloſe, that nothing gets in, and boil 
it in Water three Hours, then turn it out and {erve 

Hate Gur, «tos; 


. gs. 7 


O U muſt bone it, and take out all the Sinews, 

1 then cut one half in thin Slices, the other half 

in Pieces an Inch thick; fry them off quick Collop 

Faſhion, and put in ſome thick Gravy, and Muſtard, 

and Elder Vinegar; ftove it tender, and thick as 

3 ſo ſerve away with the Head whole in the 
Middle. 1 


Rabbits Port us ueſe. 4% Hall: 086+. 


IF on, and lard them; the Head muſt be, cut 
off, and the Rabbit turned with the Back upward 
and two of the Legs ſtripp'd to the Claw End, and 
ſo truſſed with two Skewers; then lard them, or 
roaſt or boil them with Spinage, Cauliflowers, and 
Bacon, as Chickens. F-22401, The 228 


A Rabbit wich Onions. 


W H E N you have truſs'd ye Rabbits claſe, 
Y waſh them very well, then boil them off 
white ; boil your Onions by themſelves, changing 
the Water two or three Times; then let them. be 
thoroughly ſtrained, and chop them, and butter 
them very well; put in a Gill of Cream, ſerve your 
Rabbits, and cover them over with Onions. 


% 


"% 


Ff 4 Young 


ET ſome Rabbits, truſs them Chicken Faſhi- 
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Poeung Rabbits a la Saingaraz. 
ARD your Rabbits, and ſpit them; which 
being done, fry a little Bacon, put in ſome 
Flour, mixed together, with Slices of Ham, beaten 
flat; adding a Bunch of ſweet Herbs and good Gravy, 
not ſalt. Let it ftew, and when ready, thicken 
your Sauce with Cullis, putting in it a little Vine- 
ar. Your Rabbits being - roaſted, cut them in 
our, put over them your aforeſaid Ragoo of Ham, 
take off the Fat, and ſerve it up hot for a firſt 


Rabbits Surprise. 

R AST off two or three half grown Rabbits 
according to the Bigneſs of your Diſh ; cut 

off the Heads cloſe by the Shoulders, and the firſt 


bare ; then take out all the lean Meat from the 
Back Bones, and cut it, and toſs it up in ſix or 


* 


even Spoonfuls of Milk or Cream, with the Big- 
*neſg-of half an Egg of Butter, grated Nutmeg, Pep- 
per, and Salt; thicken it with a little Duſt of 
Plour;"to the Thickneſs of a good Cream, then boil 
it, and ſet it to cool ; then take the like Quantity 
Forced - Meat, and toſs it up likewiſe, and place 
it all round each of the Rabbits, leaving a long 
Trough in the Back open, that you think will hold 
the Meat you cut out with the Sauce; then cover it 
with the ſame Forced- Meat, ſmoothed, as well as 
you can, with your Hand and a raw Egg, ſquare 
at both Ends, throw on them a little grated: Bread; 
then butter a Mazarine, or Patty-pan, and take 
them from your Dreſſer, where you formed them, 
and place them on it. Bake them three Quarters 
of an Hour before you ſerve them, till they are of 
a fine brown Colour: Let your Sauce be Butter, 
Gravy, and Lemon, and your Garniſhing fliced 


bi % 


"KY * Orange 


* 
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Orange and fried Parſley; ſo ſerve it for the firſt 
Courſe. | th WE Sz": blas 


i bed. 4 To boil Rabbits. A 
NET ſome Rabbits, truſs them for boiling, 
" lard them with Bacon, then boil them 8 | 


and white : For the Sauce, take the boiled . 
ſhred it with fat Bacon, and toſs theſe up together 
in ſtrong Broth, with White-Wine and Vinegar, 
Mace, Salt, Nutmeg, and Parſley minced, Barber- 
ries, and drawn Butter; lay your Rabbits in a Di 
and pour it all over them, and garniſh with ſliced 


Lemon and Barberries. 
Another Way. 


DRI CK the Rabbits down to their Shoulders, 

gathering up their Hind Legs to their Bellies, 
lard them with Bacon, if you pleaſe, and boil them 
white; when they are boiled, take their Livers and 
mince them ſmall, with fat Bacon boil'd; then put 
to it White-Wine, . ſtrong Broth, and Vinegar, all 
together about half a Por boil. theſe with ſome 
whole Mace, ſome Barberries, and a little minc'd 
Parſley, put to theſe a Ladleful of drawn; Butter; 
diſh your Rabbits on Sippets, pour your Sauce 
over them, garniſh the Diſh with jon hg 


Slices of Lemons. 


* 


. Eſclope of. Rabbi. | 12102 

E T ſome Rabbits, cut them in aaron and 
ſtew them 4 la Braiſe, as you do ſeveral other 
Things. Then make a Ragoo of Veal Sweetbreads, 
 Fowls Livers, Cocks Combs, Morels, Muſhrooms, 
and Truffles: Tots them all up together in a Sauce. 
pan, with melted Bacon; moiſten it with Gravy, 

and let it ſimmer half an Hour, then take the Fat. 
clean off, and bind it with a Cullis of Veal and 
Et Ham; 
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Ham: Take up your ſtewed Rabbits, and put them 
into your Ragoo, where let them lie *till they are 
cold: Raiſe a Pye of thin Paſte, and put your cold 
Ragoo and Rabbits in it, cover it with a Lid of 
the ſame Paſte, and turn down the Edges, that the 
the Top may be as plain as the Bottom; ſo ſet it 
into the Oven : When it is baked, turn it upſide 
down into the Diſh, make a Hole in it to ſee if jt 
be dry, and if it be pour in ſome good Cullis, and 
ſerve it hot for the rt Can. - 2F 
We make Eſclopes of all Sorts of Fowls tame 
and wild, firſt ſtewed 2 Ia Braiſe with Ragoos, in 
the fame Manner as this of Rabbits. 


Tn bake Rabbits. 


TDIRST lay by the Livers, divide the Rabbi 
A” into Quarters, lard them with large Lardoons 
of Bacon well ſeaſoned, and with lean Ham; lay 
Bards of Bacon all over the Bottom of a Stew-pan, 
and upon them Slices of Veal, ſeaſon'd with Salt, 
385 Spices, ſlic'd Onions, ſweet Herbs, Cives, 
Parſley, Parſnips, and Carrots; lay your Quarters 
of Rabbits upon theſe, and then lay the ſame Roots 
and Seaſoning over them, that you did under 
them, lay Slices of Veal, and cover all over with 
Bards of Bacon; then either bake them in an Oven, 
or under a baking Cover; while they are baking, 
make a Cullis as follows: Cut Slices of Veal and 
Bacon, beat them, lay them in the Bottom of a 
Sauce- pan, put to them Carrots, Parſnips, and Oni- 
ons ſliced; let it ſtand over a moderate Fire, and 
when it begins to ſtick to the Bottom of the Sauce- 
pan, moiſten it with a little melted Bacon, drudge 
it with Flour, ſtir it all together; then put to it a 
little Gravy, and a little ſtrong Broth, and three 
or four Cloves, ſome whol: Cives, a little Parſley, 
Muſhrooms and Truffles cut in Pieces, and ſome 
Cruſts of Bread; let all theſe fimmer together; then 


pound 


1 , 
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pound the Livers of the Rabbits in a Mortar, and 
put to them a little of the Liquor of the Cullis, 
and then put them into a Cullis; when they haye 
ſimmer'd a little, ſtrain all through a Sieve; your 
Rabbits being baked, drain them, put them into 
your Cullis, tet them over the Fire, and give them 
a Simmer or two; then diſh them, pour your 
_ upon them, and ſerve them up hot for a firſt 
urſe. | . 1 


To bake Rabbits with Slices of Bacon. 


Hue laid by the Livers of your Rabbits, cut 
LI them into Quarters, and lard them with large 
Lardoons of Bacon, well ſeaſoned, and with = 
Lean of a Ham ; then lay in the Bottom of a Stew- 
pan Bacon, and Slices of Veal, ſeaſon'd with Salt, 
Pepper, flic'd Onions, and ſweet Herbs; add alfo, 
Cives, Parſley, Carrots, and Parſnips flic'd ; then lay 
in the Quarters of Rabbits, lay over them the ſame 
Seaſoning you did under them, with Slices of Car- 
rots, Parinips, Veal,. and Bards of Bacon; then 
either ſet them into an Oven, or under a Baking- 
Cover, with Fire both over and under them; then 
make a Ragoo called Saingaraz, thus, cut fome 
Slices of Gammon of Bacon, beat them well, toſs 
them up with a little melted Bacon and Flour, put 
to them ſome good Gravy, without any Salt in it, 
and a Bunch of ſweet Herbs; let all theſe ſtew to- 
gether ; then put in a little Vinegar, and bind the 
Sauce with a good Cullis ; when your Rabbits are 
bak'd enough, take them out of the Pan, lay them 
to drain; x — put to them the Saingaraz, and let 


2 


them ſimmer in it for a little while; diſh them, 


pour the Saingaraz over them, and ſerve them 
up to Table for a firſt Courſe. 


Lou may alſo. bake Rabbits with Ragoos of 
1 


Cucumbers. and of Endive. 
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To bake Rabbits with Muſhrooms or Truffles. 


FAK E your Rabbits, cut them into Quarters, 
1 lay by the Livers, lard your * 8 with 

large Lardoons of Bacon well ſeaſoned, and with 
the Lean of a Ham of Bacon; garniſh the Bottom 
of a Stew-pan with Bards of Bacon and Slices of 
Veal, ſeaſoned with Salt, Pepper, Spices, ſweet 
Herbs ; add alſo flic'd Onions, Cives, Parſnips and 
Carrots fliced, . and Parſley ; lay in your Quarters 

of Rabbits „ and lay the ſame Sealoning 

over as you did under, covering with Slices of Oni- 
ons,, Carrots, Parinips, Veal, and Bards of Bacon; 

then bake it in an Oven, or in a Baking-pan, be- 

tween two Fires, the one over, and the other under 

it ; then toſs ſome Muſhrooms or Truffles up in a 

Saucepan, with a little melted Bacon, put in a 

little Veal Gravy, and a little Eſſence of Ham to 

moiſten them; then skim off all the Fat, and put 

in a good Cullis to bind them; when „ 
are enough, take them up, lay them a draining, 
then put them in this Ragoo, and let them ſimmer 

for a while; then diſh them, pour your Ragoo 

upon them, and ſerve them up hot for the firſt 
Courſe. 1 12047, 
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To dreſs Rabbits in a Caſſerole. 


IVIDE your Rabbits into . Quarters, lard 
4/ them with thick Lardoons of Bacon, fry 
them with Lard or Butter; then put them into an 
earthen Pipkin, and ſtew them in good Broth, ſome 
White-Wine, Salt, Pepper, a Bunch of ſweet 
Herbs, fried Flour and Orange. 


9 15 To baſp Rabbits. . 
| (CET fome Rabbits, waſh them, pick the Fleſh 


from off the Bones, and mince it ſmall, add to 
it a little good Mutton Broth, a Shalot or wo . 
| »»r„ = 


7 


„ 


Tbe LA DH S COMPANION:, 
little Nutmeg grated, and a little Vinegar, ſtew'd 
MT” ; put in a good Piece of Butter, a Hand- 
ful of ſhred Parſley, ſerve it upon Sippets, garniſh+ 


e e ee ; 
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TY O NT ſpit chem Back to Back, but skewer 
LF them up Side to Side; while they are roaſting, 
boil ſome Parlley,. mince it, and likewiſe the Liyers 
very ſmall, and mix them with melted Butter; 
when they are enough, diſh them, pour the Sauce 
ver them, and ſerve them ups. , e4 
Or elſe make your Sauce with the Liver minc'd 
with ſome Bacon and Beef-Sewet, Thyme, Parlley, 
ſweet Marjoram, and Winter Savoury, ſhred im: 
'with the Yolks of hard Eggs minc'd ; let all theſe 
be boil'd in ſtrong Broth and Vinegar; then put to 
it drawn Butter, grated Nutmeg, and a little Sugar, 
garniſh with Slices of Lemon. 


D areſs Rabbits a la Saingaraz: | 2 
* 4 


1 


* R D your Rabbits, and roaſt them; then 


cut ſome Slices of Gammon 'of Bacon, beat 
them well, and toſs them in a Stew-pan, | with 
melted, Bacon and a little Flour ; put to them ſome 
6 Gravy, without Salt, and a Faggot of fweet 


erbs; ſtew all theſe together, then add a little 


Vinegar, and thicken with ſome good Cullis; quar- 
ter the Rabbits, diſh them, take the Fat off the 
Slices of Bacon, lay them upon der Rabbits, 


1 + png Sauce over them, and ſerve them up to Ta- 
le hot. | ) SAS INN 
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D roaſt Rabbits with a Farce in their Bodies. 


AK E a 1 of Rabbits, parboil them, 
cut off their Heads, and firſt Joints of their 
Legs; make a Farcefor them of their Livers minc'd 
with a Muſhroom, a Truffle, a few Cives and ſome 
re minc'd, and ſeaſon'd with Salt, Pepper, 
and Nutmeg, add a good Handful of ſcraped Ba- 
con; then pou all together in a Mortar, and 
having ſtuff'd the Bellies of the Rabbits with 
ſome of this Farce, skewer them together, and 
lard them with lean Ham, fat Bacon, and Slices of 
Veal, wrap them up in Paper, ſpit and roaſt them; 
when they are enough, put ſome Cullis or Eſſence 
of Ham in a Diſh, take off the Bards of Bacon, 
5 es and ſerve them up hot for a firſt 
VLOUrie., . | | + 


, 


To ſtew Rabbits. 

E I two or three Rabbits, boil them *till they 
A are half enough, cut them into Pieces in the 
r the Meat off from the Bone in Pieces, 
leaving ſome Meat on the Bones; then put Meat 
and Bones into a good Quantity of the Liquor in 
Which the Rabbits were parboil'd, ſet it over a Cha- 
fing-diſh of Coals, between two Diſhes, and let it 
ſtew, ſeaſon with Salt, and groſs Pepper, and then 
17 in ſome Oil; and before you take it off the 

Fire, ſqueeze in ſome Juice of Lemon; when it 
has ſtew'd enough, ſerve up all together in the 


Diſh. - 


* 
* 


To Few Rabbits the French Way. 


/ 
* your Rabbits into Quarters, lard them 
with pretty large Lardocns of Bacon, fry 
| them, ſtew them in an earthen Pan with ſtrong 
"4 © 0 | Broth, 


The Lavy's COM PAN. 440% 
Broth, White-Wine, Salt, Pepper, a Faggot of 


ſweet Herbs, fry'd Flour and Orange. 


Sauces for PouLTRY, 


Sauce for 4 Hare. 1 
+: AK E half a Pint of Red-Wine, and a little 
1 - Oyſter-Liquor, and put to it ſome good Gravy, 
and a large Onion ftuck with Cloves, and ſome 
whole Cinnamon, and Nutmeg, cut in Slices; then 
let it boil *till the Onion is boil'd tender; then take 
out the Onion and whole Spice, and put to it three 
Anchovies, and a Piece of Butter, ſhake it up well 
together, and ſend it to the Table. 1 gs 


To make a Sauce for Green Geeſe, or for young, 

Docks. Wn 
JET half a Pint of the Juice of Sorrel, and 
- little White-Wine, a little grated Nutmeg 
and a little grated Bread, let it boil a Quarter of an 
Hour, and put to it as much Sugar as will ſwerten 
it; if you pleaſe, you may put in a few ſcalded 
Gooſeberries, or Grapes, and a Piece of Buttet 
ſhake it up thick, and put it to the Geeſe being 


roaſted. This Sauce is proper for Chickens. 


Sauce for Land Fowl. © -J 
TD OIL Prunes, and ſtrain a little Pulp into 4 
LD little of the Blood of the Fowl, then put in 
a little Ginger and Cinnamon powder'd ; putin alſo 
a little Sugar, and boil them to a pretty Thick- 
neſs, and ſerve it in a Diſh with the Gravy of the 


Sauce 


Fowl. 


N ut | 
x d : | : ; * 2 ** f ES 
448 The Japy's Comranion)” 
© , : | | 8 5 N 5 | het, N. , I * N W der ; o ; 
* 


42 I ER 4 1 4 g * ; T 
| "By K ** * l 1 1 a * * UL 1 $i of I 1 * 4 ge 
" # J 3 ö , 8 "Fa 75 1 8 1 . { * 8 3 Tak + + 7 WES 5*% 4 1 
wy wa 4 * 42 1 # . * # "" a 17 az uw a2 4 71 8 * 7 ot ks . . 4; : 1 ; ; . " 3 7 
wall 6 > k | . 11 a 1 i; 
* | or an /Z7 0 - WI oaſte 
5 8 | 5 fs 45 4604S ft ORE SY WY”: 5 F „ ” es 
, 5 4 _—_— 1 7 * (LE EY ” x * A X : 2 fr 1 4 pe 18 6 N 


WES TAS | 1 „ 23/45 

P T half a Pint of Claret, and a Quarter of a 
A Pint of Wine-Vinegar into a Sauce-pan, with 
an Ounce of Sugar, ſome Pois Bread, ſome Gin- 
ger and Cinnamon beaten, boil them up and ſtrain 
them; then put in a Sprig of Roſemary, a little 
red Saunders, arid two or three whole Cloves; boil 
them again *till it, 2555 thick; put this Sauce 
i your Diſh, lay the Fowls upon it, and ſerve it 


- 
up 5 * 
n 


r 
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"Tv make Spaniſh Sauce. 


DOAST a Partridge, pound it well in a Mor- 
K tar with good Gravy, with the Livers of Par- 
tridges, and ſome Pieces of Truffles, but put not in 
too much Gravy, but let it be pretty thick; let it 
ſtand in a Diſh for a while 2 Ren, pus a Couple of 
Glaſſes of Burgundy Wine into a Stew-pan, with 
two or three Slices of Onions, a Clove or two of 
Garlick, and a Couple of Glaſſes of the Sauce; then 
ſcrain it thro' a Sieve into Stew - pan, pour the Cul- 
Is upon it, let it all be well ſeaſon'd, add a little of 
Gammon Eſſence, and let all boil for ſome time; 
this Sauce is proper for Partridges roaſted and cut in 
Pieces. z » | | ; 
25 Sauce for Wild Ducks. 
(; ET a little Handful of Sage, one large O- 
nion ſhred fmall ; ſeaſon it with a little Salt, 
and roll them up .with Butter into Balls, then put 
them in the Dicks, and roaſt chem; then take 
half a Pint of Claret, diſſolve in it two Anchovies ; 
then take half as much Butter, as Wine, then thick- 
en them with the Yolks of two Eggs, then put 
your Ducks in your Diſh, and pour your Sauce 
through them, and pull out your Balls; ſo ſerve 
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A good Sauce for Teal, Mallards, Ducks, 


err. 
AKE a Quantity of Veal Gravy, accordin 

1 do the Bigneſs of your Diſn of Wild "Foul: 
ſeaſoned with Pepper and Salt; ſqueeze in the Juice 
of two Oranges, and a little Claret: This will ſerve 
all Sorts of Wild Fowl. . 31 
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Io make à Sauce 
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Hig got half a Pint of White-Wine, and a 
little Gravy, and Oyſter Liquor, and à little 

rated Nutmeg, put to it three or four large 

nions boiled 22 and maſhed ſmall, with a Iit- 
tle ſmall Pepper, and two or three Anchovies, 
minced ſmall, boil it a Quarter'of an Hour,” with a 
little grated White Bread, and put to it a Piece of 
Butter, and then put in the Bowls, being roaſted- 


A good Sauce for boiled Rabbits inftead of Onions 


OIL the-Eivers, and ſhred them very ſmall, 

Spoonful of grated white Bread; have ready me 
ſtrong Beef Broth, and ſweet Herbs; to à little of. 
that add two Spoonfuls of White-Wine, and one of 
Vinegar; a little Salt, and ſome Butter; ſtir all 
in, and take Care the Butter does not oil; ſhred 


your Eggs very ſmall. 
in it a Spoonful or two of Muſtard, ſome 
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1215 French Sauce for 4 Goo i 
AVING drawn up ſome Butter thick, mis. 


| ] F (= 14 
3% A ; 


Sugar, Vinegar, and Barberrics. 


£39 I. 1% wen 
© Sauces for rouſt Pigeons'or Doves. + * / 
1 (GRAVY and Juice of Orange. 
2. Boiled Parſley minced and Lg amongſt 
ſome Butter and Vinegar beaten up thick. __ _ 
A e 3. Gravy, 
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0 Abr Lavvy's cou Anton. 
ER N Claret, and an Onion ſtewed together 
with a little Salt. 


"4 Ve Leaves toaſted with the Pigeons, minced 
a tin Clatet and Salt, boiled ne lome 
mn and'Grevy, . 

- Bveet Butter and J nice of Orange, beat to- 
ther and made thick. 

6. Minced Onions beiled in Claret l ary; ; 
then put to it Nutmeg, Sugar, rod we the Fowl, 
anda: linie Pepper. 

vil Or * of the Pigeons only. 


Stube "For all Manner i Land fowl, as, 
Ll Buſtard, Peacock, FEET” Partridge, Oc. 


1. LIGED e boiled, ſtew them 
20 2 in ſome Water, Salt, 7, ome grated 
Breda. and the Gravy-of -the: 2 

2. Take Slices of Mhite Bread, ao best hem 
in fiir Water with two Whole Onions, o me Gra- 


v half a grated Nutmeg, and a little galt; ſtrain 
them together thraugh a Strainer, aod; boil it up 
as thick as Water: G mel; then add to it the Volks 
af two. Eggs differed, with the Juice of two 
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Go 
Take thin Slices of Manehet, Gravy of the 
Howk: ſome ſweet. Butter, grated Nutmeg, Pepper, 


and Salt, ſtew all together, and being ſtewed, put 
in . Lemon fliced with the Peel. 

Onions fliced and boiled in fair Water, and a 
little Salt, and a few Bread Crumbs, beaten Pep- 
per, Nutmeg, three Spoonfuls of White-Wine, and 
{ome . fine 1 minced and boiled all toge- 
ther; being almoſt boiled, put in the Juice of an 
Pat beaten Butter, and the Gravy: of the 
- Fow . 

5. Stamp ſmall Nuts to a Paſte, with Bread, 
Pepper, Saffron, A Lr the Juice of an Orange, 


and 
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and ſtrong Broth, ſtrain and boil them together ve- 
: 6. Quince, Prunes, Currants, and Raiſing boiled; 

muskified Bisket, ſtamped and ftrained, with 
White-Wine, Roſe-Vinegar, Nutmeg, Cinnamon, 
Cloves, Juice of Oranges, and Sugar, boil it not 
too thick. „ RE :=E 

7. Take a Manchet, pare off the Cruſt, and ſlice 
it, then boil it in fair Water, and being ſomewhat 
thick, put in ſome White-Wine, Wine Vinegar, 
Elder Vinegar, Sugar, and Butter. 6k 

8. Almond Paſte and Crumbs of Manehet, ftamp 
them together with ſome Sugar, Ginger, and Salt, 
ſtrain. them with Grape-Verjuice ànd Juice of 
Oranges; boittr pretty thiek, I. 
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In January, February, and March, Turky-Poults, 
Green Geeſe, Ducklings, ſmall Fay Chickens, ſome 
Pigeons, tame ſucking Rabbits, Pheaſants, and 
Partridges with Eggs are in Seaſon. And. 

In March, Leverets, wild Pigeons, and wild 
Rabbits. n | HY 
In April, May, and June, the Chickens come to 
be large Fowls, ſo that Turkies, Geeſe, Ducks, 
and Fowls are in Seaſon all the Lear. 

In July and Aug uſt, wild Dueks, that had ſhed 
their Feathers, which are call'd Flappers, or Moul- 
ters, come very fat; and at the latter End of the 
Year moſt: Sort of Fowls, both Wild and Tame, 
are good, and in Seaſon, as Swans, Buſtards, wild 
Geeſe, Brand Geeſe, wild Ducks, Teal, Widgeons, 
Shufflers, Penteals, Eaſterlings, Heathcocks, Snipes, © 
Plovers, Larks, Quails, Black-Birds, Woodeocks, 

+ 'Ogza 7 Thruſhes, 


Fowls, Rabbits, c. when in Seaſon: 


452 The Lany's Cour Anion. 


Thruſhes, Feldfairs, Pheaſants, Partridges, Bittern, 
Geeſe, tame Ducks, Cock Turkies, and Hen Tur— 


kies, Capons, Virgin Pullets, and Hens with Egg, 
and Chickens, likewiſe Hares and Rabbits. / 
3.8.77 1 a # #4 SET E  $- * in 14 


iin 1 Hann, | | AR ve | . 

" Note, That the Cock Turky is out of Seaſon af. 
ter Chriſtmas, but the Hen continues in Seaſon till 
Eafter, and is with Egg all the Spring. 
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ae | The Mauner of truffing a, Goole. 
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Gooſe has no more than the thick Joints of 


3 the Legs and Wings left to the Body ; the 

. Feet and the Pinions being cut off, to accompany 
the otlier Gibblets, which conſiſt of the Head and 
Neck, with the- Liver and Gizzard. Then at the 
Bottom of the Apron of the Goole A, cut an Hole, 
and draw the Rump through it; then pals a Skew- 

er through the mall Part of the Leg, through the 
Body, near. the Back, as at B, and another Skew- 
er through the thinneſt Part of the Wings, and 
through the Body, neat the Back, as at C, and it 
een + png 
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The Manner of truſſing a Chicken like a Turky= 
Poult, or of eruffing a Turky-Poult. ; 
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Af TER you have got a Chicken, cut a long 
"A Slit down the Neck, on the Fore Part; then 
take out the Crop and the Merry-Thought, as 
it is called; then twiſt the Neck, and —_ it 
down under the Back, *till the Head is placed on 
the Side of the left Leg; bind the Legs in, with 
their Claws on, and turn them upon the Back. 
Then, between the Bending of the Leg and the 
Thigh, on the right Side, paſs a Skewer through 
the Body of the Fowl ; and when it is through, 
run the Point through the Head, by the ſame 
Place of the Leg as you did before, as at A: You 
muſt likewiſe pull the Rump B through the Apron 
of the Fowl. Note, The Neck is twiſted like a 
Cord, and the Bony Part of it muſt be quite taken 
out, and the Under-Jaw of the Fowl taken away; 
neither ſhould the Liver and Gizzard be ſerved with 
it, tho? the Pinions are left on. Then turn the Pi- 
nions behind the Back, and paſs a Skewer through 
the extreme Joint, between the Pinion and the low- 


Gg3 er 
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er Joint of the Wing, through the Body, near the 


Back, as at C, an it will be fit to roaſt in the 
faſhionable Manner, 17285 


n Alwa; 8 4 to yp oth 3 © Breaſt. 
Bone, and pick the Head and Neck clean from the 
Feathers, before you begin to truſs your Fowl. 


A Turky-Poult has no Merry Thought, as it is 
called; and thereſore, to 2 a Turky the bet- 


hy we take it on of a (Hicken throu gh the Neck, 
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The Manner of truſſing an Hare in the moſt faſhions 
|þ able Way. 
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( ASE an Hare, and in caſing it, juſt when 
you come to the Ears, paſs a Skewer juſt be- 
tween the Skin and the Head, and by Degrees raiſe 
it up till the Skin leaves both the Ears ſtripp'd, 
and then take off the reſt as uſual. Then give the 
Head a Twiſt over the Back, that it may ſtand as 
at A, putting two Skewers in the Ears, partly to 
make them ſtand upright, and to ſecure the Head 
in a right Pofition; then puſh the Joint of the 
Shoulder Blade up as high as may be, towards 
the Back, and Ur. a Skewer between the Joints, 
as at B, through the Bottom Jaw of the Hare, 
which will keep it ſteady; then paſs another 
Skewer through the lower Branch of the Leg at 
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©, through the Ribs, paſſing cloſe by the ot 
bee! „Bone, 
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aunches, ſo that their Points 
under the Scut, al 
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t, and another through 
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V O U muſt, when it is drawn, twift the Wings 
till you bring the Pinion under the Back; and 
you may, if you will, encloſe the Liver and Giz- 
zard, one in each Wing, as at A, but they are 
commonly left out. Then beat down the Breaft 
Bone, that it does not riſe above the fleſhy Part ; 
then cut off the Claws of the Feet, and twiſt the 

Legs, and bring them on the Outſide of the Thigh 
towards the Wing, as at B, and cut an Hole on 
each Side the Apron, juſt above the Sideſman, and 
put the Joints of the Legs into the Body of the 


Fowl, as at C: So this is truſſed without a Skewer. 
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A Duck, an Eaſterling, a Teal, and a Widgeon, 


are all truſſed in the fame Manner. Draw it, 
and lay aſide the Liver and Gizard, and take out 


the Neck, leaving the Skin of the Neck full 


enough to ſpread over the Place where the Neck 
was cut off. Then cut off the Pinions at A, 
and raiſe up the whole Legs, till they are up- 
right in the Middle of the Fowl B, and preſs them 
between the Stump of the Wings and the Body 
of the Fowl; twiſt the Feet towards the Body, 
and bring them forwards, with the Bottom of the 
Feet towards the Body of the Fowl, as at C: Then 
take a Skewer, and pals it through the Fowl, be- 
tween the lower Joint, next the Foot and the Thigh, 
taking hold, at the ſame Time, of the Ends of 
the Stumps of the Wings A: Then will the 85 
as we have placed them, ſtand upright. D is the 
Point of the Skewer. a 
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The Manner of truſſing a Rabbit for Boiling. 
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UT the two Haunches of the Rabbit cloſe 
to the Back Bone, two Inches, and turn up 
the Haunches, by the Side of the Rabbit, skewer 
the Haunches thro' the Middle Part of the Back 


as at A, then put aSkewer through the utmoſt Joints 


of the Legs, the Shoulder Blades and Neck, as at 
B, truſſing the Shoulders high and bending the Neck 
1 rin that the Skewer may paſs through the 
Wnole. 11 0 W © 
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The Manner of truſſing a Rabbit for Roaſting. 


6 ASE all the Rabbit, excepting the lower 
Joints of the fore Legs, and thoſe you chop 
off; then paſs a Skewer through the Middle of 
the Haunches after you have laid them flat, asat A, 
and the fore Legs, which are call'd the Wings, muſt 
be turned, as at B, fo that the ſmaller Lie may 
be puſh'd into the Body, through tlie Ribs. This, 
as a ſingle Rabbit, has the Spit paſs'd through the 
Body and Head, but the Skewer takes hold of the 
Spit to preſerve the Haunches. But to truſs a Cou- 
= of Rabbits, there are ſeven Skewers, and then 
the Spit paſſes only between the Skewers, without 
touching the Rabbits, : N 
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truſſing a Pigeon. 
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RAW it, " leave in the Liver, for that 


has no Gall; then puſh up the Breaſt from the 
Vent, and Kong up the Legs, put a Skewer juſt 
between the Bent the Thi h and the Brown of 


£4 


the Leg, firſt LIK turned the Pinions under the 
Back ; and ſee the lower Joint of the biggeſt Pini- 


ons, are io ssd with the Skewer, that tbe Lege 
are Faun em and the Body, a5 at A. = 
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OTH the Pheaſant and the Partri ge are 


tridge is cut ff, and the Head of. ah& 
left on: The Cut above ſhews the Pheaſant 
ed. When it is drawn, cut off 


pals a Skewer thro“ its Point, and through t 
Body near the Back, and then give the Neck a 
Turn; and pafling it by the Back, bring th 

Head on the Outfide of the other Win 


ne, 


as at A, and run the Skewer thro' both, with the 


„or the Rump, 


Head aud the Nec 
leaſe: B is where the 
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ed the ſame Way, only the Neck of the Par- 5 


e Pinions, leav- 
ing only the Stump Bone next the Breaſt, and 


ANION, 


1 Then take the Le 
4 preſs them by the Joints together, ſo as to 
; reſs the lower Part. of the Breaſt, then preſs them 
wn between the Sideſmen, and paſs a Skewer 
through all, as at C. Remember a Partridge muſt 
have its Neck cut off, or elſe in every Thing is truſs- 
ed like a Pheaſant. 
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